


I

«-

'

if
i-.'

>
•. I.

' • \

I

I

V

h .

s.

r.

I

/'

I

Vc

*>

I .
•

V



Digitized by the Internet Archive

in 2016

https://archive.org/details/b22032502





THE

art op cookery,
MADE

PLAIN and EASY;
Which far excels any Thing of the Kind yet publilhed.

C O N T A
I. Aldft of the various Kinds of Meat,

Poultry, Fi(h, Vegetables, and Fruit,

in Seafon, in every Month of the

Year.

II. Direaions for marketing.

III. How to Roaft and Boil to Perfec-

tion.

IV. Sauces for all plain Dilhes.

V. Made Dilhes.

VI. To drefs Poultry, Game, See.

VII. How expenfivc a French Cook’s

Sauce is.

VIII. To make a Number of pretty

little Dilhes for Suppers, or Side or

Corner Dilhes.

IX. To drefs Turtle, Mock-turtle, &c.

X. To drefs Filh.

XI. Sauces for Filh.

XII. Of Soups and Broths.

XIIL Of Puddings and Pies.

XIV, For a Lent Dinner ; a Number
of good Dilhes, which may be made
ufe of at any other Time.

I N I N G,
XV. Direflions for the Sick.

XVI. For Captains of Ships ;
how to

make all ufeful Dilhes for a Voyage ;

and fetting out a Table on board.

XVII. Of Hog’s Puddings, Saufages,

&c.
XVIII. To pot, make Hams, &c.

XIX. Of Pickling.

XX. Of making Cakes, &c.

XXI. Of Cheefecakes, Creams, Jellies,

Whipt Syllabubs.

XXII. Of Made Wines, Brewing,

Baking, French Bread, Muffins,

Cheefe, 8cc.

XXIIl. Jarring Cherries, Preferves, &c.

XJ^IV. To make Anchovies, Vermi-
celli, Catchup, Vinegar, and to keep
Artichokes, French Beans, 8cc.

XXV. Of DilHlling.

XXVI. Dire<ftions for Carving.
XXVII. Ufeful and valuable Family

Receipts.

XXVIIi, Receipts for Perfumery, &c.

IN WHICH ARE INCLUDED,

One Hundred and Fifty new and ufeful Receipts, not inferted

in any former Edition.

WITH A COPIOUS INDEX.

By Mrs. GLASSE.

A NEW EDITION,
With all the Mode RN Improvements;

And alfo the Order of a Hill of Fare for each Month
; the Dilhes

arranged on the Table in the molt lalhionable Style.

LONDON:
Printed for J. Jolinfon, H, L. Gardner, F. and C. Rivington, W. J. and

J, Richardfon, J. Sewell, T. Payne, G.and G. Robiufon, \V. Lowndes,
G. Wilkie, Ogilvy and Son, J. Scatcherd, J, Walker, Vernor and Hood,
Clarke and Son, W, Lane, J. Nunn, J. Barker, J. Cuthell, C. Law,

Rees, Cadell and Davies, B, Crolhy, J. Harris, and



V.

(jEntewD at ©tationeca’ ipall.

/

*-

\

Printed by A. Straban#

PrInters>S treat.



TO THE

READER.
®Ly

J Believe 1 have attempted a branch of Cookery ^ which
^ nobody has yet thought worth their while to write

upon : but as I have both Jeen^ andfound by experience,

that the generality offervants are greatly wanting in that

point, therefore I have taken upon me to inftrudi them in

the heft ?nanner I am capable •, and, 1 dareJay, that every

Jervant who can hut read, will he capable of making a

tolerable good Cook, and thoje who have the leaft notion of
Cookery cannot fnijs of being very good ones, <

If I have not written in the high polite ftyle, I hope I
flmll he forgiven I for my intention is to inftruhi'the lower

fort, and therefore muft treat them in their own way.
For example, when I bid the^n lard a fowl, if I fhould
bid them lard with large lardoons, they would not know
what I meant-, but when I Jay they muft lard with little

pieces of bacon, they know what I mean. So in many
other things in Cookery, the great cooks haveJuch a high
way of expreffing themjelves, that the poor girls are at

a l(Js to knoiy what they mean : and in all Receipt
yet printed, there are Juch an oddjimhle of thin^^s

as would' quite J; oil a good diO-> j and indeedJome things

Jo extravagant, that it would be ahnoft a Jhame to make
uje ofthem, when ci dilb can he made full as good, or bet--

ter, without them. For example : vjhenyou entertain ten
or twelve people, you /hall uJe for a culUs, a leg of 'veal

and a ham -, which, with the other ingredients, makes it

very expenftve, and all this only to mix with otherJauce.
And again, the ejfence of ham for fauce to one difb ; when
I willprove it, for about three /hillings I will make as

^ rii h
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iv ^0 the READER.
rich and high a Jauce as all that will he, when done.

For example

:

Take a large deep ftew-pan, half a pound of ham,

fat and lean together, cut the fat and lay it over the

bottom of the pan; then take a pound of veal, cut

it into thin fllces, beat it well with the back of a

knife, lay it all over the ham ; then have fix penny-

worth of the coa^fe lean part of the beef cut thin,

and well beat, lay a layer of it all over, with fome

carrot, then the lean of the ham cut thin and laid

over that; then cut two onions and ftrew over, a

bundle of fweet herbs, four or five blades of mace, fix

or feven cloves, a l])oonful of all-fpice or Jamaica

pepper, half a nutmeg beat, a pigeon beat all to

pieces, lay that all over, half an ounce of truffles and

morels, then the reft of your beef, a good cruft of

bread toafted very brown and dry on both fidp: you

may add an old cock beat to pieces; cover it clofe,

and let it ftand over a flow fire two or three ’minutes,

then pour on boiling water eiiough to fill the pan,

cover it clofe, and let it ftew till it is as rich as you

would have it, and tnen ftrain off all that faiice. Put

all your ingredients together zgain, fill the pan with

boilincr water, put in a frefh onion, a blade of mace,

and a^piece of carrot; cover it clofe, and let it ftew

till it is as ft rung as you want it. This will be full as

good as the cflence of ham for all forts of fowls, or

indeed moft made difties, mixed with a glafs of wine,

and two or three fpoonfuls of catchup. When your

firft gravy is cool, Ikini off ail the fat, and keep it

for uk.—Fhis falls far jhort of the expence of a leg of

veal and ham, and anfwers every purpofe you want.

If you go to market, the ingredients will not come to

above half a crowns or for about eighteen-pence you may

make as much good gravy as willferve twenty people.

Take twelve-penny-worth of coarl'c lean beef,

which will be fix or feven pounds, cut it all to pieces,

flour it well ; take a quarter of a pound of good

butter, put it into a little pot or large deep ftew-pan,

and put in your beef: keep ftirring it, and when it

begins to look a little brown, pour in a pfnt ot

^ 7 boiling



To the READER, v

boiling water ; dir it all together, put in a large

onion, a bundle of fweet herbs, two or three blades

.of mace, five or fix cloves, a fpoonful of all-fpice, a

cruft of bread toafted, and a piece of carroty then

pour in four or five quarts of water, ftir all together,

cover clofc, and let it ftew till it is as rich as you

would have it; when enough, drain it off, mix it with

two or three fpoonfuls of catchup, and half a pint of

white wine ; then put all the ingredients together

again, and put in two quarts of boiling water, cover

it clofe, and let it boil till there is about a pint;

drain it off well, add it to the fird,
,

and give it a boil

together. This will make a great deal of good rich

gravy.

Tou may leave out the wlne^ according to what uje you
want it for ; fo that really one might have a genteel en-^

tertainment for the price the Jauce of one difk comes to ;

hut if gentlemen will have French cooksy they muft pay

for French tricks,

A Frenchman in his own country will drefs a fine din--

ner of twenty dijhes, and all genteel and pretty
^ for the

expence he will put an Englidi lord to for drejfing one

difh, Bnt then there is the little petty profit. I have
heard of a cook that ufedfix pounds of butter to fry twelve
eggs ; when every body knows (that underftands cooking)
that half a pound is full enough^ or more than need be

ufed : but then it would not be French. So much is the
blindfolly of this age^ that they would rather be impofed
on by a French booby

y than give encouragement to a good
Englifh cook I

I doubt I fhall not gain the efteem of thoje gentlemen ;

however, let that be as it willy it little concerns mey hut
fhould I beJo happy as to gain the good opinion ofmy own
JeXy I defire no more

-y
that will be a full recompence for

all my trouble : and I only beg thefavour of every lady to
read my Book throughout before they cenfure mey and
then 1flatter myfelf I fhall have their approbation.
Ifhall not take upon me to meddle in the phyjical way

farther than two receiptSy which will be of ufe to the
public in generaly one is for the bite of a mad dog\ and
the other

y if a manJhould be near where the plague isy he
A 3 fhall
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Jhallbe in no danger \ which, if made uje of, will he

found of very greatfervice to thofe who go abroad^

Nor Jhall I take upon me to direSi a lady in the ceco-

nomy of her family ; for every miftrejs does, or at leaf

ought to know, what is fnoft proper to be done there',

therefore Ifoall not fill my Book with a deal of ngnfeife

ofthat kind, which I a?n very well ajfured none will have

regard to*

I have indeed givenfome of my dijhes French names to

diftingiiijh them, becaiije they are known by thofe names

:

and where there is a great variety of dijhes, and a large

table to cover, fo there muft be a variety of names for

them', and it niatters not whether they be called by a

French, Dutch^ or Englilk name, fo they are good, _and

done with as little expence as the difh will allow of,

IJhall fay no more, only hope my Book will anfwer

the ends I intend itfor which is to improve thefervants,

andfave the ladies a great deal of trouble*

V
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preface
TO THE

/

PRESENT,EDITION.

Notwithstanding the vaft number of books on

the fubjedl of Cookery, which are every day

preferited to the public, Mrs. Glasse’s Work has

continued to maintain a decided preference : The
reafon of this mud be obvious to every one on com-
parifon, when they obferve that, in point of quantity,

her Book exceeds every one in print, by at lead one

half, and in point of ufefulnefs, beyond all comparifon;

infomuch that many perfons who have been induced for

the fake of novelty, or by the found of a napie,'to try

other publications, have on experiment laid them on
the fhelf, and returned to their old director, as more
eafy, comprehenfible, and ufeful.

But, as there is a fafhion in Cookery, as well as

every thing elfe ; and it is as well to know nothing,

as not to know the mod modern improvements in the

art, this edition has been undertaken to give all the

additional information which can be communicated

;

and fo to improve the edablifhed receipts, as to make
them of general ufe, and entitle them to increafed ap-
probation : For this purpofe, upwards of one hundred
and fifty new Receipts are given in this Book, all of
them ufeful, and highly genteel and ornamental.

That fome few of thefc have been taken from other
pubiica'tions, the Editor does not pretend to deny

;

but the greater part are original, collected and im-
proved during a fervice of eighteen years in the mod

A 4 relpcdtitbic



PREFACE.
refpeftable families: If thofe taken for this edition'
rom other printed books were to be reftored, it would
only diminifli the fize of the volume by a very few
pages j but if all they have borrowed from our book,
and put into theirs, in a worfe form, were to be taken
^ay, many a large and high-priced publication would
Ihrink to a bulk no greater than a child's fpelling book.

In this edition, the greateft care has been taken to
^ite elegance with ceconomy, and to enable the
Houfekeeper to make a fafhionable appearance at as
Imall an expcnce as poflible; an obje6t highly defirable
in all clalTes of life, as unneceflary profufion is a mark
of folly rather than generofity.

Great pains have alfo been taken to arrange the
'

fubjedts, fo as to introduce one by another, and to en-
able people to find what they want without much dif-

ficulty; and the care bellowed on the Index and tabic
of Contents, will render it eafy to find whatever • is

wanted in a moment's fearch.
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To dew prawns, dirlmps, or craw-

fifh. ib.

Scolloped oyders, ' 7 '

To ragoo oyders. ib.

To fry oyders. ib.

To dew oyders, &C. 172

Oyder loaves. ib.

To dew mufcles. ib.

Another way, ib.

A third way. '73

To dew fcollops. ib.

To grill fhrimps. ib.

Buttered fhrimps. ib.

To fry fmeks. ib.

To drefs white -bait, ib.

CH AT.



CONTENTS. XVl'l

CHAP. xr.

Sauces for Fijh,

'jpO make Quin’s fauce, 1 74 Anchovy-fauce, >75
Another way. ib. Dutch fauce. ib.

Lobfter-fauce, ib. Sauce for cod’s head. ib.

Shrimp fauce. ib. Sauce for moft forts of fifh » 176
Oy Her- Sauce, ^75 White fauce. ib.

CHAP . XIL -

Soups and Broths,

JOULES to be obferved in A green peas foup. 180
making foups and broths. Another way. i8f

1 76 A peas foup for winter. ib.
To make ftrong broth for foup Another way. 182

or gravy. 177 A chefnut foup. ib.
Oravy for white Sauce; ib. Hare-foup, ib.
Gravy for turkey, fowl, or ra- Soup a la reine. ib.

goo* ib. Mutton-broth, 182
Gravy for a fowl when you have Beef- broth, ib.

VermicelK-foup,

Macaroni-foap,

Soup-creffu,

Mutton or veal gravy,
To make ftrong fi(h gravy.
Plumb-porridge for

~

To make ftrong

for ufe,

Craw'fifh foup,

Soup fame, or gravy-foup.

ib.

178
ib.

ib.

ib.

ib.

Chriftmas,

179
broth to keep

ib.

ib.

180

Scotch barley-broth, ib.

Hodge-podge, ’ ig^
Hodge-podge of mutton, ib.

Partridge-Toup, igj
Portable fcup, ib.

Ox-cheek foup, 186
Airnond-foup, ib.

Tranfparent foup, ib.

Brown pottage, . ib.

White barley pottage, with %
chicken in the middle, ib.

CHAP. XIII.

Puddings, Pies, nvhich are not included in the Lent Chatter,
account of their being made n/sith Meat, Suet,

JOULES to be obferved in
making puddings, &c. 188

An oat- pudding to bake,
CalPs-foot pudding.
Pith-pudding,

Marrow-pudding,
Boiled fuet-pudding.
Boiled plum-pudding.
Hunting, pudding,
Yorkfliire -pudding.
Vermicelli-pudding,
A ftesk- pudding,

Suet dumplings, jqi
An Oxford pudding, ib,

ib. Obfervations on pics, ib,

ib. . To make a very fine fweet lamh
V f\ ^ M 1 _ m .M. *119
ib.

ib.

190

or veal pie,

A favoury veal pie,

A favoury lamb or veal pie,
A calf’s- foot pie,

lb. An olive pie,

lb. To feafon an egg- pie,
lb. To make a mutton-pie,

1 91 A beef-ileak pie.

19;

ib

ib

^ 9 :

ib

ib

ib

A ham



CONTENTS.xvm

A ham-pie,

A pigeon. pie,

A giblet-pie,

A duck-pie,

A chicken-pie,

A Chefhire pork-pie,

A Devonfhire fquab-pie.

An ox- cheek-pie,

A Shroplhire pie,

A Yorkfhire Cliriftmaa-ple,

A goofe-pie,

A venifon-pafty,

A ca!f’s-head pie.

To mike a to.rt.

Mince pies,^

Another way.

Tort de Moy,
To make orange or lemon

To make different forts of

193

194
ib.

ib.

195
ib.

ib.

ib.

196
ib.

197
ib.

198
ib.

199
ib.

ib.

tarts,

200
tarts,

ib.

Pafte for tarts, 20I

Another pafte for tarts, ib.

PufF-pafte,
^

ib*

A good cruft for great pies, ib.

A ttanding cruft for great pies,

Ib.

A cold cruft,

A dripping cruft,

A cruft for cuftards,

Pafte for crackling cruft.

An Hottentot Pie,

A bride's pie,

A thatched-houfe pie,

A French pie,

A favour/ chicken pie.

Egg and bacon pie.

Pork pie.

To make favoury patticSj

Common Patties.

Fine Patties,

202
ib.

ib.

ib.

ib.

ib.

203
ib.

204
ib.

ib.

16.

ib.

ib.

CHAP. XIV.

For Lint, or a Fajl Dinner, a Number of good Dijha. nxhiS may is

made uj'e offor a Idahle at any other 2^me^

A Peas-foup,^ Green-peas foup.

Another green peas foup.

Soup meagre,

Onion-foup,

Eel-foup,‘

Craw-fiih foup,
^

^

Mafcle-foup,

Scale or tbornback foup,

Oyfter-foup,

Almond foup,

Rice-foup,

Barley-foup,

Turnip-foup,

Egg. foup.

Peas-porridge,

Spanilh peas-foup,

Onion-foup the Spanifti way,

Milk-foup the Dutch way,

A white- pot.

Rice white-pot.

Rice -milk.

An orange- fool,

Weftrninfter-fool,

Goofeberry-fool,

3

20 5

206
ib.

ib.

207
ib.

ib.

208

209
ib.

ib.

210
ib.

ib.

ib.

21

1

ib.

ib.

ib:

ib.

212
ib.

ib.

ib.

ib.

ib.

ib.

ib.

214

Furmity, 213

Plum-porridge, or barley-gruel,

ib.

Buttered wheat.

Plum gruel.

Flour hafty-pudding.

Oatmeal hafty-pudding,
^ _

.

Fine oatmeal hafty-pudding, ib.

To make an excellent fack-

poffet.

Another way.

Or make it thus,
^

To make hafty fritters.

Fine fritters.

Apple-fritters,

Curd-fritters,

Royal fritters,

Skirret- fritters.

White fritters,

Syringed fritters.

Vine-leaf fritters.

Clary -fritters,

Spanifti fritters,
^ ^

Plum-fritters with rice,

Apple fraze

ib.

ib.

ib.

215
ib.

ib.

ib.

ib.

216
ib.

ib.

ib.

217
ib.

ib.

ib.

Almond



CONTENTS, xvt

Almond frazes, 218
German puffs, ib.

Pancakes, ib.

Fine pancakes, ib.

Second forr, 210
Third fort, ib.

Fourth fort caJIed quire of
paper, ib.

Rice pancakes, ib.

Wafer pancakes, ib.

Tanfey pancakes, ib.

Pink-coloured pancakes, 220
Pupton of apples, ib,

Jilack-caps, ib.
To bake apples whole, ib.

To make a difh of roafted apples,

. .
ib.

To Itevv pippins whole, 221
To flew pears, ib.
To flew pears in a fauce-pan, ib.
To flew pears purple, ib.
A pretty made-difti, ib.
Kickfhaws, 222
Pain perdu. Sec, ib,
Salmagundy,

ib*.

To make a tanfey,

Another way, jb.
•A bean tanfey, ib,
A water tanfey, ib*
A hedge-hog, 224
Or thus, ib.
To ragoo endive, 225
To ragoo French beans ib.
Another way, 226
A ragoo of beans, with a force.

Beans ragooed with cabbage]

Beans ragooed with parfnips, 22^7
Beans ragooed with potatoes,

lb
To drefs beans in ragoo, ib.
An amlet of beans, ib*
Carrots and French beans Dutch
way,

228
Beans German way, ibTo ragoo celery,
To ragoo mufhrooms, ib]To make good brown gravy.

To fricaflee fkirrets, ib^

To fricaffee artichoke bottoms,

229
To fricaffee mufhrooms white,

ib.

Chardoons fried andbuttered, 230
Chardoons a la fromage, ib.

To make a Scotch rabbit, ib.

To make a Welch rabbit, ib.

To make an Englifh rabbit, ib.

Or thus, ib.
To fry artichokes, 231
Artichoke-fuckers, Spanifh way,

ib,
Brocoii and fallad, ib.
Potatoe cakes, ib.
A pudding,

^

ib]
To make potatoes like collar of

veal or mutton, ib.
To broil potatoes, 232
To fry potatoes, ib.
Malhed potatoes, ib.
To drefs fpinage, ib.
Afparagus forced in French

rolls, ib,
Afparagus dreffed the Italian

232
To flew parfnips, ib.
To mafh parfnips, jb.
Sorrel with eggs, ib]
Brocoii and eggs, jb
Afparagus and eggs, 234A pretty difli of eggs, fb,
Eggs a la tripe, ib.
A fricaffee of epfgs, Jb
A ragoo of eggs! ^35'
To broil eggs,

it,.

To drefs eggs with bread, ib.
To farce eggs, ib.
Eggs with lettuce, 236
To fry eggs as round as balls, ib.
To make an esi^g as big as

twenty, “
j|,.

To make a grand difh ofeggs, ib.
To make a pretty difh of whites
_o^eggs,

237To flew cucumbers, ib.
To farce cucumbers, 238
To flew cucumbers,

. ib
Fried celery,

23J
Celery with cream,
Peas Fran^oife, jb]

^ * Green



XX CONTENTS.
Green peas with cream*

A farce meagre cabbage.

Red cabbage, Dutch way.

Cauliflowers, Spanilh way.

Cauliflowers fried,
_

.

To make an oatmeal pudding,
ib.

To make a potatoc pudding* ib.

Second way,

Third way.

Buttered loaves.

Orange pudding.

Second orange pudding.

Third orange pudding.

Fourth orange pudding.

Lemon pudding.

Another way.

To bake an almond pudding,^ ib.

To boil an almond pudding,

244

To make a fago pudding.

To make a millet pudding.

To make a carrot pudding,

A fecond way,

A cow flip pudding.

Quince, apiicot, or white pear

240
ib.

ib.

ib.

241

ib.

ib.

242
ib.

ib.

ib.

243
ib.

ib.

ib.

ib.

ib.

245
ib.

251
ib.

ib.

2<;2

ib.

ib.

ib.

253
ib.

ib.

ib.

plum-pudding,

pearl barley pud iing,

French barley pudding,

Appl^ pudding.

Another way.

Baked pudding,

Italian pudding.

Rice pudding.

Second pudding.

Third pudding,

Carolina rice pudding.

To boil culUrd pudding.

Flour pudding.

Batter pudding.

Batter pudding without eggs

Grateful pudding,

Bread pudding,
^

Fine bread pudding.

Ordinary bread pudding.

Baked bread pudding.

Boiled loaf,

Chefnut pudding.

Fine plain baked pudding.

Cheele-curd pudding,

Apricot pudding,

ib.

ib.

ib.

246
ib.

ib,

ib.

ib.

247
ib.

ib.

ib.

248
ib.

. ib.

ib.

ib.

249
ib.

ib.

250
ib.

ib.

ib.

251

Ipfwich almond pudding*

Tranfparent pudding.

Puddings for littl^ dilhes.

Sweetmeat pudding.

Fine plain pudding.

Ratafia pudding.

Bread and butter pudding.

Boiled rice- pudding.

Cheap rice-pudding.

Cheap plain rice-pudding,

Cheap baked rice pudding

A Hanover cake or puddlrig,

ib.

A yam pudding,

A vermicelli pudding,

A red fago,

A fpinage pudding,

, A quaking pudding.

Cream pudding.

Prune pudding,

Spoonful pudding.

Lemon toweror pudding,

Yeaft dumplings,

Norfolk dumplings.

Hard dumplings.

Another way,

Apple dumplings.

Another way,

Rafpberry dumplings,

Citron puddings,

Cheefe-curd florendine,

Florendine of oranges or

Artichoke pie.

Sweet egg pie,

Potatoe pie.

Onion pie,

Orangeade pie.

Vegetable pic,

Skirret pie,

Apple pie,^

Green codling pie.

Cherry pie.

Salt fi(h pie.

Carp pie,

Soal pie.

Eel pie.

Flounder pie.

Herring pic,

Salmon pic,

Lobfter pic,

10

254
ib.

ib.

ib.

255
ib.

ib.

ib.

ib.

256
ib.

ib.

ib.

ib.

257
. ib.

ib.

ib.

apples,

ib.

258
ib.

ib.

259
ib.

ib.

ib.

269
ib.

261

ib.

ib.

ib.

262
ib.

ib.

ib.

263
Mufcl#



Mufclc pie.

Lent mince-pies

CONTENTS. xxi

263 Fifli parties the Italian way, 263
ib. To roart a pound of butter, 264

CHAP. XV.

DireBions for the Sick,

'JpO make mutton-broth. 264
To boil a fcrag of veal. ib.

Beef or mutton broth for very

weak people, ib.

Beef drink, 26c
Beef tea. ib.

Pork broth, ib.

To boil a chicken. 266
To boil pigeons. ib.

To boil partridge, or any wild

fowl. ib.

To boil plaice or flounder. ib.

Mince veal or chicken. ibl

Pull a chicken, 267’

Chicken broth. ib.

Chicken water. ib.

White caudle. ib.

Brown caudle. ib.

Water-gruel, 268
Panado, ib.

C H A

To boil fago, 268
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,
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280
ib.

281
ib.

ib.

ib.
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CHAP. XVIIl.

To Pot, make Hams^ ^c.
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fait meat, &c. 282
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'

' 284
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' ib.
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287
ib.

ib.

ib,

288
ib.

ib.

289
ib.

ib.

To fave potted
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ib.
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CHAP. XIX.

Pickling.

p ULES to

pickling.

To pickle walnuts green.

be cbfervcd in

297
ib.

To pickle walnuts white.

To pickle walnuts black.

To pickle gerkins.

.298

ib.

299
To
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300
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ib.
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To make fine little cakes, ib.

Another fort of little c. kes, ib.

To make drop bifeuits, ib.

To make common bifeuits, 313
To make French bifeuus, ib.

To make mackeroons, 313
To make Shrewfbury cakes, ib.

To make madjing cakes, 314
To make wigs,

,
jb.

To make light wigs, ib.

To make very good wigs, ib.

To make buns,
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To make bifeuit bread, ii).

To make carraway cakes, 316
To make bride cake, ib.

To make Bath cakes, 317
To make queen cakes, ib#

To make ratifia cakes, ib.

To make liulc plum cakes, ib.

mahng Cakes,

ib.

ib.

10

ib.

CHAP. xxr.

Of Chec/ecakes, Creams, Jellies, Whipt Sjllahuhs,

'J^O make fine cheefecakes, A fecond fort, ^18
318 Almond cheefecakes, ^ig

To make lemon chaefecakes, Cheefecakes without currants,
ib. ib.

^ 4 Citron



XXIV CONTENTS.
Citron cheefecakes, * 3*9

ib.Lemon cuftards.

Orange cuftards. 320
Beeft cuftard. ib.

Almond cuftards. ib.

Baked cuftards. ib.

Plain cuftards, ib.

Orange butter. 32*
Faky butter. ib.

Almond butter. ib.

Steeple cream. ib.

Lemon cream. .322

ib.A Tecond lemon cream,

Jelly’of cream. ib.

Orange cream, ib.

Gonfeberry cream. 32^
Barley cream. ib.

Another way. ib.

Ice cream. ib.

Piftachio cream. 324
Hariftiorn cream. ib.

Almond cream,' ib.

A fine cream, ib.

Katifia cream. ib.

Whipt cream. 3.25

Clear lemon cream, ib.

Sack cream like butter. ib.

Ba-ley cream. ib.

Clouted cream, ib.

Quince cream. ib.

Citron cream. ib.

Cream of apples, quinces. goofe-

berries. See. 326
Sugar loaf cream. ib.

Whipt fyllabubs. 327
Everlarting fyllabubs, ib.

Solid fyllabub. ib.

A fine fyllabub from the cow,

328

A trifle. ib.

To make hartlhorn jelly. ib.

Orange jelly. 329
Ribband jelly. ib.

Calves feet jelly^ ib.

Currant jel'y, 330

pippin jelly. 33®
China orange jelly. ib.

Rafpberry jam. ib.

To make a hedge-hog, ib.

Moon (liine. 33 *-

A floating ifland. ib.

A fifti pond,

A hen*s neltj,.o.

332
ib.

A mouie trap, 333
Moon and ftars in jelly. ib.

Hen and chickens in jelly. ib.

A defert ifland, ib-

Gilded fifli in jelly. 334
Hartlhorn flummery. ib.

A fecond way. ib.

Oatmeal flummery. 33 ?
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T'he Order of a modern Bill of Fare, fir

each Months in the Manner the Dishes are

to be placed upon .Table.

JANUARY.

FIRST COURSE.
Chefnut Soup.

Petit Patties.
Small Leg of

Houfe Lamb.

Chicken and Veal Pie. God's Head.

Rabbits fmothered
- Ralfolds.

with onions.
'' Vermicelli Soup.

Boiled Chicketts.

Tongue*

Porcupine Beef.

SECOND COURSE.

Marinated Smelts.

Road Sweetbreads. «

Almond Tort.

Road Turkey.

Tartlets.

Stands of Jellies.

Maids of Honour.

Woodcocks.

Mince Pies,

Larks-

LobdefS.

THIRD COURSE.

Artichoke Bottoms.

Cudards.

Scolloped Oyfters;'

Morels.

Dutch Beef fcraped;

Cut Padry.
,

Potted Chars.

Rabbit Fricadccd.

Macaroni.

Black Caps.

Stewed Cdery.

* .A. •

FE-
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F E B R'U A R r.

FIRST COURS

Curry.

Small Ham.

Pork Cutlets.

Sauce Roberfl^

SEC

Cardoons.

Scolloped Oyfters.

Comport Pears.

Peas Soup.

Chicken Patty;

Salmon and Smelts.

Oyfter Patties.

Soup Sante.
1

O N D C O U

Wild Fowl.

Difh of Jelly.

Epergne.

Caromel.

Hare.
'

Veal Blanquets,

Chickens.

Karrico.

R S E.

Stewed Pippins,

Ragout Mele.

Artichoke Bottoms.

THIRD COURSE.

Craw-fifli.

Pigs’ Ears. •

Blanched Almonds,
and Raifins.

Two Woodcocks.

Afparagus. Preferved Cherries.

Crocant. Lamb Chops larded/

Mufhrooms. Prawns.

Larks a la Surprife.

MARCH.



FOR EACH MONTH. xxxi

MAR C H.

FIRST COURSE.
Soup a la Reine.

Beef Olives. • Almond Pudding. Fillet of Pork.

Boiled Turkey. Stewed Carp or Tench. Small Ham.

Veal Collops. Beef Steak Pie. <Calves* Ears forced

- Gravy Soup.

S £ COND COURSE.
' ' '

«

A Poulard larded and Roafled.

Afparagus. Blanc-mange. Prawns,

Ragooed Sweetbreads. A Trifle. Fricaflee of Rabbits.

Craw-fifli. Cheefecakes.
Fricaflee of

Mufhrooms.

«

Tame Pigeons roafled.

THIRD COUR S E.

Ox Palates ftiivered.

Tartlets. Potted Larks, Stewed Pippins.

Cardoons. Jellies, Spanifti Peas.

Black Caps. Potted Partridge,
Almond

Cheefecakes,

Cocks’-Corubs.

N

0

APRIL



xxjtii MODERN BILL OF FARE

APRIL.

FIRST COURSE.

Cbifk^ns,

Bread of Veal

in Rolio.

Lambs’ Tails i

la Balhemel.

Crimp Cod and Smelts.

Marrow Pudding.

* Spring Soup. Beef Tremblant.

Cutlets ^ la

Maintenon*

Pigeon Pie.

Roail Beef.

Tongue.

SECOND COURSE.
Ducklings.

Afparagus. Tartlets. Black Caps.

Roaft Sweetbreads. Jellies and Syllabubs. Oyfter Loaves.

Stewed Pears, Tanfey. Mulhrooms*

Ribs of Lamb.

THIRD COURSE.
Petit Pigeons.

Mulhrooms. French Plums. Piftachio Nuts.

Marmated Smelts. Sweetmeats, Oyfter Loaves,

Blapched Almonds. Raifins. Artichoke Bottom*.

Calves’ Ears a la Braife.

MAr.
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M A T.

FIRST COURSE..
Calvert’s Salmon broiled

Rabbits with Onions

Pigeon Pie raifed.

Patties,

with Smelts round.

Veal Olives. >

Vermicelli Soup.

Ox Palates.

Chine of Lamb.

Collared Mutton,

Macaroni Tort./

Matelot of

Tame Duck,

SECOND COURSE.
Fricaffeed Chickens.

Afparagus,
^

Cuftards. Cocks’ Combs.

Green Goofeberry Tarts. Epergne. Green Apricot Tarts,

Lamb Cutlets. Blanc- mange. Stewed Celery.

Green Goofe.

- THIRD COURSE.
Lambs’ Sweetbreads.

Stewed Lettuce. Rbenifh Cream, Rafpberry Puffs,

Lobfters ragooed. ^
Compoft of

Buttered Crab® Green /ipncots.
Ajuucrcu ^..rao.

Lemon Cakes. Orange Jelly. French Beans.

Ragout of fat Livers.

JUNE.
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JUNE.

FIRST COURSE.

Chickens.

Green-Peas Soup.

Haunch of Venifon. Harrico.

Lamb Pic, Turbot. Ham.

Veal Cutlets. Neck of V^enifon. Orange Pudding,

•

Lobfter Soup.

SEC O N D C O U R S E.

'

Turkey Poults.

Peas. Apricot PufFs. Lobfters.

Fricaflee of Lamb, Half Moon. Roafted Sweetbreads,

Pickled Sturgeon. Cherry Tart. Artichokes.

Roafted Rabbits. -

third course.
Sweetbreads a la Blanche

Fillets of Seals. Potted Wheat Ears.

Peas, Green Goofeberry Tart.

Preferved Oranges. Potted RufF.

Lambs’ Tails a la Braife.

Ratafia Cream.

Forced

Artichokes.

Matelot of Eels.

JVLT
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JU L T.

FIRST COURSE.

Breaft of Veal
^ la Braife,

'Venifon Pafty*

Chickens.

Mackerel, &c.
-

Tongue and Turnips. Pulpeton.

Herb Soup. Neck of Vcnifon*
Boiled Goofe and . _

ftewed red Cabbage* ’ Mutton Cutlets.

Trout boiled.

SECOND COURSE.

Stewed Peas.

Sweetbreads,

Cuftards.

Roaft Turkey,

Apricot Tart. Blanc-mange,

Jellies. Fricaflee of Rabbits.
Green Codlin Tart. Blaized Pippins.
Roaft Pigeons.

Apricots.

Crawfifti

ragooed.

Jerufalem

Artichokes.

third course.
* Fricailee of Rabbits.

Pains a la Duchefle. Forced Cucumbers.

Alorello Cherry Tart.
Lobfters a la

* Braife;

Apricot Puffs.
Green Gage

Plums.
Eambs’ Stone
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AUGUST.
I

FIRST COURSE.

Fillets of Pigeons

French Patty.

Chickens.
f I

»

Stewed Soals.

Ham. ’

Crawfifli Soup,
*

Fillet of Veal.

*•
Whitings.

Turkey a la Daube.

Petit Patties.

. Rofard of Beef

Palates.

S E C^O N D C O U

Macaroni.

CheeTecakes.

Matclot of Eels.

Roaft Ducks.

Tartlet.

' Jellies.
•

“

Orange PufFs.

' Leveret.

R S E.

Fillets of Soals.

Apple Pie.

FricafTee of

Sweetbreads.

THIRD COURSE.

Stewed Peas.

Apricot Tart,

Prawns.

Wheat Ears.

Potted Lampreys,

Fruit.

Scraped Beef,

RufFs and Rees.

Crawfifh.

Cut Paftry.

Blanched Celery.

/

SEP^
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SEPTEMBER.

FIRST COURSE.

Difli of Fi/h.

Chickens. Stewed Giblets,

Pigeon Pie. Gravy Soup.

Harrico of Mutton. Partridge panes,

Roaft Beef.

1 E,

I

I

Ragooed Lobfiers.

Fried Piths.

Fried Artichokes*

E.

Fruit in Jelly.

Cardoons.

Ratifia Drops,

SECOND COUR
Wild Fowls.

Pc2s. Damfon Tarts,

iswcctbreads, Crocant.

Crawfifh. Maids of Honour,

Ducks,

• THIRD COURS
. *

Ragooed Palates,

Comport of Bifcuits.- Tartlets.

'Oreen *T ruffles, Epergne,

Blanc-iziange»
^ Cheefecakes,

Calves’ Ears a la^Braife.

Veal C ol lops.

Almond Tort,
• Ham.
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OCTOBER.

Jugged Hare.

French Patty.

Chickens.

FIRST COURSE.

Cod and Oyfter-Sauce*

S-all Puddings.

Almond Soup Stewed Pigeons.

Tongue. Torrent de Veau.

Fillet of Beef, Szc.

SECOND COURSE.

Stewed Pears.

Roail Lobfters.

White Fricaflee.

Pheafant,

Apple Tarts.

Jellies.

Cuftards.

T urkey.

Mufhrooms.

Oyfter Loaves*

Pippins.

THIRD COURSE.

. Sweetbread a la Bralfe.

Fried Artichokes. Potted Eels.

Almond Cheefecakcs. Fruit.

Amulet. Potted Lobfters.

Lark.

Pigs* Ears*

Apricot Puffs.

Forced Celery*

NO^

V



FOR EACH MONTH xxxix

NO VE MB E R.

Veal Cutlets.

Two Chickens

and Brocoli.

Beef Collops.

FIRST C O U R S E.

DiOi of Fifli.

Roalted Turkey,

Vermicelli Soup.

French Pye.

Chine of Pork.

Ox Palates,

Gammon of

Bacon.

Harrico,

SECOND COURSE.

Sheeps* Rumps.

Oyfter Loaves.

Blanc-mange.

Woodcocks.

Apple Puffs,

Crocant.

Lemon Tort.

Hare.

Difli of Jelly,

Ragooed Lobfters,

Lambs’ Ears.

. THIRD COURSE.

Petit Patties.

Stewed Pears. Potted Chars.

Gallantine. Ice Cream.
Fillets of Whitings. Potted Crawfifli.

Lambs* Ears a la Braifc.

Fried Oyfters.

Collared Eel,

Pippins.

DE-
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DECEMBER.

FIRST COURSE.

Chickens.

. Cod’s Head.

Stewed Beef. Fricando of Veal.

Almond Puddings. Soup Sante. Calves’ Feet Pie.

Very fmall Fillet of Pork,
Surrey,

with (harp Sauce. ^
Tongue,

»

Chine of Lamb. '

SEC O N D C O U R S E.

Lambs’ Fry.

Wild Fowls.

Orange PufFs. Sturgeon.

Gallantine. Jellies Savoury Cake,

Prawns. Tartlets. Mufhrooms.
i

Partridges.
^

Savoy Cakes.

Lanr>bs* Tails.

Jargonsl Pears.

THIRD COURSE.

Ragoced Palates.

iDutch Beef icraped. ^ China Oranges.

^ Half Moon; CaW Burs.

Potted Larks. Lemon Bifcuits.

Fricaflee of Crawfifh*

V B In yonr firft Courfe always obferve to fend up all Kinds

of Gartn Stuff luitable to your Meat, &c.

^ Water-dilh filled with hot Water on the Side-1 able ,
and 11

your Sauce in Boats or Bafons, to anfwer one another at the

Corners.

THE



THE

ART of COOKERY
MADE

PLAIN AND EASY.
rr

CHAP. 'I.

Coniatning a Ltji of the various Kinds of Meat, Poultry,
Fjsh, Vegetables, inSeafon in every Month
of the Tear,

‘
jgEFORE any inftruaions are, given for dreffing and pre-

paring a dinner, it is certainly neceffary to inform the reader
what IS to be had

; for that reafon I have, in this edition, altered
t^he order obferved in former ones, by treating of this fubjea
nrlt, which has been always hitherto placed at the end, or in
the middle of books, fo as to efcape attention, or be difficult to
Slid. The'following lift is greatly enlarged and improved.

f-

January.

"“c a"’
pork, doe- venifon.

-
II

three firft articles, being in feafon all the year.
Will not be repeated m the future months.

' ^

Pheafant, partridge, hares, rabbits,
woodcocks, fnipes

; hen-turkeys, capons; pullets, fowls, chick-
ens tame pigeons

; and all forts of, wild f^l.
’ '

fov/*
«' *^'"Pfoys> eels, crawfilb, cod,

fn!!l«
thornback, Ikate, fturgeon,fmelts, whitings, lobfters, crabs, prawns, oyfters, dorev trillgudgeons, cockles, mufcles, fprats, &c.

aorey, bnll»
,

coll
‘^°>«worts, fprouts, bro-

fand foiLe
(by art) and artichoLs in

fliS’na carrots, parf-aips, parlley, endive, lettuces, creflis, muftard, radift, rape,
^ forre).
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forre], celery, chervil, tarragon, cucumbers in hot-houfes, mint,

thyme, favory, pot-marjoram, Tage, hyllop, Ikirrets, falfifie,

fcorzonera. he bad though not in feafon^ Jerufalem artichokes,

afparagus, mufiirooms.

Fruit. Nuts, almonds, fervices, grapes, medlars, golden-

pippins, and various other line eating and boiling apples, ber-

gamot, bon-chretien and other pears, foreign grapes, and

oranges.

February.

Meat. Houfe-lamb and pork.
^

Poultry and Game. Pheafants, partridges, hares, tame

rabbits, woodcocks, fnipes, turkeys, pullets with eggs, capons,

chickens, tame and wild pigeons, and all forts of wild fowl

(which in this month begin to decline).

Fish. Cod, foies, turbot, carp, tench, fturgeon, thorn-

back, flounders, plaice, fmelts, whitings, fkate, perch, eels,

Jampreys, gollin, fprats, dorey, hollebet, anchovy, lobllers,

crabs, prawns, oyfters, crawfllb.

Vegetables. Cabbage, favoys, fprouts, colewmrts, bro-

coli purple and white, lettuces, endive, celery, onions, leeks,

<rarlick, lhalots, rocambole, cardoons, beets, forrel, chervil,

chardbeets, parfley, crefles, muflard, rape, tarragon, burner,

tanfey, mint, thyme, marjoram, favory, carrots, po-

tatoei parfnips , alfo may he had forced radifhes, cucumbers,

afparagus, kidney beans, falfifle, fcorzonera, flurret, and Jeru-

falem artichokes.
. • i • .u

Fruit. Golden and Dutch pippins, with various other

kinds of apples, winter bon-chretien pear, winter maik and

winter Norwich, &c. &c. grapes, and oranges.

March.

Meat. Houfe-lamb and pork.
- j .,1,

Poultry. Turkeys, fowls, pullets, capons, chickens, duck-

lings, tame rabbits, pigeons.

Fish. Turbot, thornback, fkate, carp, tench, mullets, eels,

whitings, foies, flounders, plaice, bream, bar^l, mackerel, dace,

bleak, roach, crabs, prawns, lobfters, crawfifli, and

Vegetables. Carrots, potatoes, turnips, parfnips, Jeru-

falem artichokes, garlick, onions, flrabts, coleworts boreco e,

cabbages, favoys, fpinage, brocoli, beets, cydoons, parflej,

fennel! celery, hndive, tanfey, .mufhrooms, lettuces, chives

creffes, muftafd, rape, radifhes, turnips, tarragon, mint, burne ,

thyme, winter-favory, pot marjoram, cucumbers, and kidney-

*’"fruit. Golden pippins, rennetings, bves ^
john-apples, the latter bon-chretien and douole-bloflom p >

orangos, and forced ftrawberries.
AFitiL.
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April.

Mrat. GrafsJamb.
Poultry. Pullets, fpring fowls, chickens, pigeons, duck-

lings, young geefe, turkey poults, wild rabbits, leverets.

Fish. Mullets, carp, tench, foies, turbot, chub, trout,

crawfifh, falmon, ikate, fnielts, herrings, crabs, lobfters, prawns,
oyfters, lamprey or lampor eels, and mackerel.

Vegetables. Sprouts, coleworts, brocoli, fpinage, afpa-

ragus, young radiflies, parlley, chervil, Dutch brown lettuce,

and crefTes, young onions, celery, endive, forrel, burnet, tar-

ragon
; all forts of fmall falad, and early kidney beans,

bRUiT. Forced cherries, green apricots, and goofeberries
for tarts, pipping Weftbury apple, rufleting, gilliflowcr ; the
latter bon-chretien, oak-pear, and oranges.

May.
Meat. Buckvenifon, and grafs lamb.
Poultry. The fame as in April.

Fish. Salmon, carp, tench, eels, trout, chub, foies, turbot,
herrings, lobfters, crawfifti, crabs, prawns, fmelts.
VEGETABLES. Lettuces, creffes, muftard, all forts of fmall

fallad herbs, early potatoes, carrots, turnips, radifties, early cab-
bages, cauliflowers, artichokes, fpinage, parfley, forrel, a'fpara-
gus, peas, beans, kidney-beans, cucumbers, thyme, favory and
all other fweet herbs, purflane, fennel, mint, and balm. Now
is the proper time to diftil herbs, which are in their greateft
perfedlion, °

Fruit. May cherries, May dukes, apples, pears, ftraw-
cerries, melons, green apricots, goofeberries, currants for tarts •

‘ ana oranges. ’

June.
Meat. The fame as in May.

Ducklings, green geefe, turkey-poults, fowls,
pullets, ch-ickens, plovers, wheat-ears, leverets, rabbits.

falmon, foies,
mullets, mackerel, herrings, fmelts, tkaie, chub, grigs, lobfters

prawns fturgeon
; this filh is commonly Lnd in theNorthern feas, but now and then we find them in our great

ivers, the Thames, the Severn, and the Tyne. This filh is

l'ength"^Ttf'
meafure eighteen feet in

roafted bTk 7 "’“^h efteemed when frelh, cut in pieces,

rfteem^d a d 7 T'he caviare

•

ables. Beans, peas, carrots, turnips, potatoes narf

^ 2 Dutch
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Dutch cabbage, cauliflowers, artichokes, radifhes, onions, cu-

cumbers, fpinage, purflane, parfley ;
all forts of pot-herbs, bo-

rage, burnet, and endive.

Fruit. Green ^oofeberries, ftrawberries, fome rafpberrics,

currants white and black ;
duke cherries, red hearts, the FlemiiH

and carnation cherries, codlins, jannatings, the mafculine apri-

cot, pears, and oranges.

July.

Meat. The fame.

Poultry. The fame; with young partridges, pheafants,

and wild ducks, called flappers or moulters.

Fish. Cod, haddocks, mullets, mackerel, herrings, foies,

plaice, flounders, fkate, thornback, falmon, carp, tench, pike,

eels, lobfters, prawns, Ihrimps, crawfilh, and fturgeon.

Vegetables. Carrots, turnips, potatoes, cabbages, fprouts,

artichokes^ celery, radifiies, endive, onions, garllck, finocha,

chervil, fortel, purflane, lettuce, creflTes, and all forts of fallad-

herbs, rocombole, fcorzonera, falfifie, mufhrooms, cauliflowers,

mint, balm, thyme, and all other pot-herbs, peafe of various

kinds, beans, kidney-beans, cucumbers.
^

Fruit. Mufk melons, wood-ftrawberries, currants, goofe-

berries, rafpberries, red and white jannatings, and feveral early

apples and pears, morella and other cherries, peaches, neaarines,

apricots, plumbs, figs, and grapes. Walnuts in high feafon to

pickle, and rock famphire. The fruit yet lading of lait year, is

the deuxans, winter rulTeting, and fome oranges.
\

,
' August.

Meat. The fame.

Poultry. Green gee fe, turkey- poults, ducklings, pullets,

fowls, chickens, leverets, rabbits, pigeons, young pheafants,

wild ducks, whca^ears, plovers.
i i i

Fish. Cod, haddock, plaice, fkate, flounders, thornback,

' mullets, mackerel, eels, herrings, pike and carp, trout,

foies, grigs, falmon, fturgeon, chub, lobfters, crabs, crawnln,

prawns, oyfters, and ftirimps.

Vegetables. Beans and peafe of fome kinds, cabbages,

fprouts, cauliflowers, artichokes, cabbage-lettuce, beets, carrots,

potatoes, turnips, kidney-beans, all forts of

diflies, horfe-radifh, cucumbers, crefles and fmail fall ad, onions,

garlick, fhalots, rocomboles, muftirooms, celery, endive, nno-

cha, cucumbers for pickling. ^

Fruit. Goofeberries, rafpberrics, currants, ngs, mulber-

ries, filberts, apples; bergamot, VVindfor and other pears 5

Bourdeauxand other peaches, neaarines, plumbs, clutter, mul-

cadine, and Cornelian grapes, melons, and pine-apples.

September.
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September.

Meat. Grafs-Iamb, pork, buck- venifon.

Poultry. Geefe, turkeys, pullets, fowls, chickens, ducks,

teal, pigeons, larks, hares, rabbits, pheafants, partridges.

Fish. Cod, haddock, flounders, herrings, plaice, thorn-

backs, fkate, carp, tench, foies, fmelts, falmon, pike, gudgeons,

chub, trout, fturgeon, lobfters, crabs, prawns, fhrimps, oyf-

ters, &c.

Vegetables. Carrots, turnips, potatoes, garden and fome

kidney-beans, rounceval peas, artichokes, radiflies, cauliflowers,

cabbage-lettuce, fmall falad, chervil, onions, garlick, ihalots,

and leeks ; tarragon, burnet, celery, endive, mufhrooms, fkir-

rets ; beets, fcorzonera, falfifie, chardoons, horfe-radilh, ro-

combole, cabbage and fprouts, favoys.

Fruit. Peaches, grapes, figs, pears, plumbs, walnuts, fil-

berts, nectarines, moreila cherries, melons, pine-apples, almonds,

quinces.

October.

Meat. Pork, doe venifon.

Poultry. Turkeys, geefe, pullets, fowls, chickens, pi-

geons, rabbits, wild ducks, teal, widgeons, woodcocks, fnipes,

dottrels, larks, hares, pheafants, partridges.

Fish. Cod, haddock, ling, mullet, dories, holobert, her-

rings, fprats, barbel, foies, flounders, plaice, dabs, eels, chars,
pike, tench and fea-tench, oyfters and fcollops, thornback,
gudgeons, falmon-trout, brill, perch, cockles, mulcles.—N. B.
Skate maids are black, and thornback maids white

;
grey bafs

come with the mullet
; there are two^forts of mullets, the fea-

mullet and river-mullet, both equally good.
Vegetables. Some cauliflowers, artichokes, beans, peas,

cucumbers; alfo July-fown kidney-beans, turnips, carrots, parf-
nips, potatoes, fkirrets, fcorzonera, beets, onions, garlick, fha-
lots, rocombole, chardoons, crefles, chervil, muftard, radifh,
rape, fpinage, lettuce fmall and cabbaged, burnet, tarragon,
blanched celery and" endive, cabbages and fprouts.

Fruit. Late peacbc.s and plumbs, grapes and figs, mul-
berries, filberts and walnuts

; bullace, pines, and great variety
of pears and apples, medlars, fervices, quinces, hazel-nuts.

November.

Meat. Houfe-lamb, and doe-venifon.
Poultry. Geefe, turkeys, fowls, chickens, pullets, pi-

geons, woodcocks, fnipes, larks, wild ducks, teal, widgeon,
hares, rabbks, dottrels, partridges, pheafants.

T jsh. The fame as laft month.

^ 3 Vegetables.
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Vegetables. Cauliflowers in the green-houfe, and Tome

artichokes, carrots, parfnips, turnips, beets, fkirrets, fcorzonera,

horfe-radifli, potatoes, onions, garlick, ftialots, rocombole,

celery, parfley, forrel, thyme, favory, fweet marjoram, dry and

clary cabbages and their fprouts, favoy cabbage, fpin^ge, late

cucumbers, hot-herbs on the hot-bed, burner, cabbage, let-

tuce, endive, blanched Jerufalem artichokes, and all forts of

pot-herbs.

Fruit. Bullace, medlars, walnuts, hazel-nuts, chcfnuts,

pears, apples, fervices, grapes, oranges.

December.

Meat. Houfe-lamb, pork, doe- venifon.

Poultry. The fame as laft month.*

Fish. Turbot, fturgeon, gurnets, dorees, holoberts, bar-

bel, fmelts, cod, codlings, foies, carp, gudgeons, eels, perch,

anchovy, perriwinkles, cockles, mufcles, oyflers, brill, and

fcollop.

Vegetables. Many forts of cabbages and favoys, fpinage,

and fome cauliflowers in the confervatory, and artichokes in

the fand, roots as in laft month, fmall falading on hot-beds,

alfo mint, tarragon, and cabbage-lettuce under glafles, chervil,

celery, and endive blanched ;
fage, thyme, lavory, beet-leaves,

tops of young beets, parfley, forrel, fpinage, leeks and fweet-

marjoram, marigold flowers, and mint dried j
afparagus on the

hot- bed, and cucumbers on the plants Town in July andAuguft;

onions, garlick, fhalots, and rocombole.

Fruit. Apples, pears, medlars, chefnuts, walnuts, fervices,

grapes, hazel-nuts, and oranges.

C H A P. II.

Directions for Marketing ;
containing the Names of all

the joints of every Bea/l ; and InJlruSiions how to chooje all

Kinds of Butcher's Meatl Poultry, P'ljh, Butter, Eggs, and

Cheefe.

Of Butcher’s Meat.— a Bullockm

The head, toiigue, palate; the entrails are the fweetbreaos,

kidneys, tkirts, and tripe ;
there is the double, the roll, and

the reed' tripe.

The Fore garter

^

First is the haunch, which includes the clod, marrow-bone,

fkin, and the ftirking piece, that is, the neck end ; the next is the

leg-ot-muuon piace, whicii has pait of the bladebone ;
then the
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chuck, the brifket, the fore ribs, and middle rib, which is called

the chuck rib.

'The Mind‘Quarter*

First firloin and rump, the thin and thick flank, the veiny-

piece, then the ifch-borie, or chuck-bone, buttock, and leg.

In a Sheep.

The head and pluck ; which includes the liver, lights, heart,

fweetbreads, and melt.

The Fore-Barter,

The neck, bread:, and fhoulder.

The Hind-

The leg and loin.' The two loins together is called a chine

or faddle of mutton, which is a dne joint when it is the little

fat mutton.

In a Calf.
The head and inwards are the pluck

; which contains the

heart, liver, lights, nut, and melt, and what they call the fkirts,

(which eat finely broiled,) the throat-fvveetbread, and the wind-
pipe-fweetbread, which is the fined.

The fore-quarter is the fhoulder, neck, and bread.
Ti he hind quarter is the leg, which contains the knuckle and

fillet, then the loin.

In a Lamb.
The head and pluck, that is, the liver, lights, heart, nut,

and melt. Then there is the fry, which is the fweetbreads,
Jamb-dones, and fldrts, with Tome of the liver.

The fore-quarter is the fhoulder, neck, and bread together.
The hind-quarter is the leg and loin.

In a Hog.

^

The head and inwards
; and that is the haflet, which is th?

liver and crow, kidney and fkirts. It is mixed with a great deal
of fage and fweet herbs, pepper, fait, and fpice, lo rolled in the
caul and roaded

; then there are the chitterlins and the guts,
which are cleaned for faufages.

^

The fore-quarter is the fore-loin and fpring ; if a large hog,
you may cut a fpare-rib off,

^ e,

The hind quarter only leg and loin.

• ' A Bacon Hog.

• u becaufe of making hams, bicon, and
pickled pork. Here you have fine fpare-ribs, chines, and erif-
kins, and fat for hog’s-lard. The liver and crow is much ad-

' ^ 4 mired
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mired fried with bacon; the feet and ears arc both equally good
foufed.

choofe Beef.

If it be true ox-beef, it will have an open grain, and the fat,

if young, of a crumbling, or oily fmoothnels, except it be the

brifket and neck pieces, with fuch others as are very fibrous.

The colour of the lean fhould be of a pleafant carnation red,

the fat rather inclining to white than yellow, (which feldona

proves good,) and the fuet of a fine white.

Cow-beef is of a clofer grain, the fat whiter, the bones lefs,

and the lean of a paler colour. Jf it be young and tender, the

dent you make with your finger by prefiing it, will, in a little

lime, rife again.

Bull-beef is of a more dufky red, a clofer grain, and firmer

than either of the former; harder to be indented with your

finger, and rifing again fooner. The fat is very grofs and fi-

brous, and of a ftrong rank fcent. if it be old it will be fo

very tough, that if you pinch it you will fcarce make any im-

prcfiion in it. If it be frefh, it will be of a lively frefh colour ;

butiffta'e, of a dark dufky colour, and very clammy. If it

be bruifed, the part afFedled will look of a more dufky or blackifh

colour than the reft.

button and La?nh»

Take feme of the flefli between youf fingers and pinch it

;

if it feels tender, and foon returns to its former place, it is

young ;
but if it v;rinkles, and remains fo, it is old. The fat

will alfo eafily feparate from the lean, if it be young ;
but if old,

it will adhere more firmly, and be very clammy and fibrous.

If it be ram mutton, the fat will be fpongy, the grain clofe,

the lean rough and of a deep red, and when dented by your

finger will not rife again. If the fheep had the rot, the fiefh

will b^palifh, the fat a faint white, inclining to yellow
;

the

meat will be loofe at the bone, and, if you fqueeze it hard,

fome drops of water, refembling a dew or fweat, will appear on

the furface. [if it be a fore-quarter, obferve the vein in the

neck, for if it look ruddy, or of an azure colour, it is :refli;

but if yellowifh, it is near tainting, and if green, it is already

fo. As for the hind-quarter, fmell under the kidney, and feel

whether the knuckle be ftiff or limber ;
for if you find a faint

or ill feept in the former, or an unufual limbernels in the latter,

itisftale.J The fentences included in crotchets, will llkewife

be the marks for choofing lamb ;
and for choofing a lamb s

head, mind the eyes ;
if they be funk or wrinkled, it is ftalc

;

if plump and lively, it is new fweec.
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Veal

Observe the vein in the fhoulder; for if it be of a bright red,

or looks blue, it is newly killed
;
bu^f greenifti, yellowilh, or

blackifli, or more clammy, fofc, and limber than uf^al, it is

flale. Alfo, if it has any green fpots about it, it is either

tainting, or already tainted. If it be wrapt in wet cloths,

it is apt to be mufty; therefore always obfcrve to fmell to it.

The loin taints firft under the kidney, and the flelh, when fta!e,

will be foft and flimy. The neck and bread are fird tainted at

the upper end, and when fo, will have a dufky, yellowifh, or

greenifh appearance, and the fweetbread on the bread will be

clammy. The leg, if newly killed, will be difFin the joint;

but if dale, limber, and the flelh clammy, intermixed with

green or yellowifh fpecks. The flefh of a bull-calf is firmer

grained and redder than that of a cow-calf, and the fat more
curdled. In choofing the head, obferve the fame directions as

above given for that of the lamb.

Fork.

Pinch the lean between your fingers; if it breaks, and feels

foft and oily, or if you can eafily nip the fkin vi'ith your nails,

or if the fat be foft and oily, it is young; but if the lean be
rough, the fat very fpongy, and the fkin dubborn, it is old. If

it be a boar, or a hog gelded at full growth, the flefh will feel

harder and rougher than ufual, the fkin thicker, the fat hard
and fibrous, the lean of a dufky red, and of a rank fcent. To
know if it be frefh or dale, try the legs and hands at the bone,
which comes out in the middle of the flefhy part, by putting in
your finger

;
for as it fird taints in thole places, you may eafily

difcover it by fmelling to your finger; alfo the fkin will be
clammy and fweaty when dale, but fmooth and cool when frefh.

Brawn.

The bed method of knowing whether brawn be young or
old, is by the extraordinary or moderate thicknefs of the rind,
and the hardnefs or foftnefs of it

; for the thick and hard is old,
but the moderate and loft is young. If the rind and fat be re-
markably tender, it is not boar brawn, but barrow or fow.

Dried Hams and Bacon%

Take a fharp-pointed knife, run it into the middle of the
ham, on the infide, under the bone, draw it out quickly and
fmell to it; if its flavour be fine and relifhing, and the knife
little daubed, the ham is Iweet and good; but if, on the con-
Uary, the knife be greatly daubed, has a rank fmell, and a ho-

^ goo
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goo ifTues from the vent, it is tainted. Or you may cut'ofF a

piece at one end to look on the meat
;

if it appear white and be

well fcented, it is good; but if yellowifli, or of a rufty co-

lour, not well fcented, it either is tainted or rufty, or at leaft

will foon be fo. A gammon of bacon may be tried in the fame

manner, and be fure to obferve that the flefh fticks clofe to the

bones, and the fat and lean to each other; for if it does not,

the hog was not found. Take care alfo that the extreme part

of the fat near the rind be white, for if that be of a darkifh or

dirty colour, and the lean pale and foft, with fome ftreaks of

yellow, it is rufty, or will foon be fo.

Venifon,

Try the haunches, fhoulders, and flelhy parts of the fldes

with your knife, in the fame manner as before direded for ham,

and in proportion to the fweet or rank fmell it is nev/ or ftale.

With relation to the other parts, obferve the colour of the meat;

for if it be ftale or tainted, it will be of a black colour, inter-

mixed with yellowifti or greenifti fpecks. If it be old the flefh

will be tough and hard, the fat contraded, the hoofs large and

broad, and the heel horny and much worn.

Of P O U L T R Y.
I

know If a Capon be a true one or mi, or whether It he young or \

old, new or Jiale,

If a capon be young, his fpurs will be fhort and blunt, and

his legs fmooth: if a true capon, it will have a fat vein on

the fide of the breaft, a thick belly and rump, and its comb will

be fhort and pale. If it be new, it will have a clofe hard vent;

but if ftale, an open loofe vent,

i

To choofe a Cock or Hen Turkey, Turkey-Poults,

If the fpurs of a turkey-cock are fhort, and his legs black and

fmooth, he is young; but if his fpurs belong, and his legs pale

and rough, he is old. If long killed, his eyes will be funk

into his head, and his feet feel very dry; but if frefh, his feet

will be limber, and his eyes lively. For the hen, obferve the

fame figns. If fhe be with egg, fhe will have an open vent;

but if/ not, a clofe hard vent. The fame figns will ferve to

difeover the newnefs or ftalenefs of turkey-poults ; and, with re-

fpe£t to their age, you cannot be deceived.

A Cock, Hen,

If a cock be young, his fpurs will be fhort and dubbed;

(be fure to obferve that they are not pared or feraped to deceive

^
,

you 5)
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you;) but if (harp and Handing out, he is old. If his vent be

hard and clofe, it is a fign of his being newly killed
;

but if he

be ftale, his vent will be open. The fame figns will difcover

whether a hen be new or ftale; and if old, her legs and comb
will be rough ;

but if young, fmooth.

To know if Chickens are neiu orJiale.

If they are pulled dry, they will be flifF when new; but

when ftale, they will be limber, and their vents green. If

they are fcalded, or pulled wet, rub the breaft with your thumb
or finger, and if they are rough and ftiff, they are new; but

if fmooth and flippery, ftale.

To choofe a Goofe^ Wild-Goofe^ and Bran-Goofe.

If the bill and foot be red, and the body full of hairs, Ibe is

old; but if the bill be yellowifh, and the body has but few
hairs, file is young. If new, her feet will be limber ; but if ftale,

dry. Underftand the fame of a wild-goofe, and bran-goofe.

IVild and tame Ducks,

These fowls are hard and thick on the belly, when fat, but
thin and lean^ when poor

;
limber-footed when new, but dry-

footed when ftale. A wild duck may be diftinguifhed from a
tame one, by its foot being fmaller and reddifti,

/ Bujlard,

Observe the fame rules in choofing this curious fowl, as
thofe already given for the turkey.

The Shufflery GodwiiSy MarJe^ Knots
^ Gullsy Rufflsy DotterSy and

,
Wheat-Ears.

THESE birds, v/hen new, are limber-footed
; when ftale, dry-

footed ; when fat, they have a fat rump
; when lean, a clofe and

hard one : when young, their legs are fmooth
; when old, rough.

Pheafant Cock and Hen. '

The fpurs of the pheafant cock, when young, are fliort
and dubbed; but long and ftiarp when old; when new, he has
a firm vent, when ftale, an open and flabby one. Piie pheafant
hen, when young, has fmooth legs, and her flelh is of a fine
and curious grain; but when old, her legs aje rough, and her
flefh hairy when pulled. If flie be with egg, her vent will be
open; if not, clofe. The fame figns, as to newnefs or ftale-
nefs, are to be obferved as were before given for the cock.

Heath
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Heath and Pheafant Poults,

The feet of -thefe, when new, are limber, and their vents

white and ftilF; but when ftale, are dry- footed, their vents

green, and if you touch it hard, will peel.

Heath Cock and Hen,

The newnefs or ftalenefs of thefe are known by the fame

figns as the foregoing ;
but when young, their legs and bills are

fmooth^ when old, both are rough.

Woodcock and Snipe,

These fowls are limber-footed when new; when ftale, dry-

footed: if fat, thick and hard; but if their nofes are fnotty,

and their throats moorifti and muddy, they are bad. A fnipe,

particularly, if fat, has a fat vein in the fids under the wing,

and in the vent feels thick.

ten.Partridge Cock er^e

These fowls, when young, have black bills, and yellowilh

legs ;
when old, white bills and blueiftr legs ; when new a

faft vent ;
when ftale, a green and open one, which will peel

with a touch; if they had fed lately on green wheat, and their

crops be full, fmell to their mouths, left their crops be tainted.

Doves^or Pigeons, Plovers, ^c.

The turtle-dove is diftinguiftied by a blueifti ring round its

neck, the other parts being almoft white. The ftock-dove ex-

ceeds both the wood-pigeon and ring-dove in bignefs. The
dove-houfe pigeons are red-legged when old : if new and far,

limber tooted, and feci full in the vent; but when ftale, their

vents are green and flabby.

After the fame manner you may choofe the grey and green

plover, fieldfare, thrufh, mavis, lark, blackbird, &c.

%

Teal and Widgeon,

' These, when new, are limber-tooted; when ftale, dry-

footed ;
thick and hard on the belly, if fat; but thin and foft, if

lean.

Hare,

If the claws of a hare are blunt and rugged, and the clift in

her lip fpread much, the is old; but the oppofite, if young: if

new and frefti killed, the fiefii will be white and flifF; if ftale,

limber and blackifh in many places. If the hare be young, the

ears will tear like a fheet of brown paper; if old, they are dry

and tough.
Leveret,
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Leveret*

The newnefs or ftalenefs may be known by the fame figns

as the hare ; but in order to difcover if it be a real leveret, feel

near the foot on its fore leg ; if you find there a knob or fmall

bone, it is a true leveret 5 but if not, a hare^

A Rabbit*

If a rabbit be old, the claws will be very long and rough,

and grey hairs intermixed with the wool ;
but if young, the

claws and wool fmooth ^ if ftale, it will be limber, and the flefli

will look blueifh, having a kind of flime upon it; but if frefti,

it will be ftifF, and the flefli white and dry.

Of F I S H.

To choofe Salmon^ Trcut^ Carp^ Tench^ Pike^ Graylings^ Barbel^

Chuby Whltingy Cruelty Ruffy Eely Shady td’c*

The newnefs or flalenefs of thefe fifli is known by the co-
lour of their gills, their being hard or eafy to be opened, the
ftanding out or finking of their eyes, their fins being {tiff or
limber, and by fmelling to their gills. Eels taken in running
water are better than thofe taken in ponds; of thefe, the filver

ones are moft efteemed.

Turbot*

If this fifli be plump and thick, and its belly of a cream co-
lour, it is good

5 but if thin, and of a blueifli white on the
belly, not fo.

Soals*

If thefe are thick and ftifF, and of a cream colour on the
belly, they will fpend firm

; but if thin, limber, and their bel-
lies of a blueifli white, they will eat very loofe.

Plaice and Flounders*

When thefe fifli are new, they are ftifF, and the eyes look
lively and ftand out

; but when ftale, the contrary. The beft
plaice are blueifli on the belly

; but flounders of a cream colour.

Cod and Codling*

Choose thofe which are thick towards the head, and their
flelh, when cut, very white.

Frejh Herrings and Mackerel*

If thefe are new, their gills will be of a lively fliining red.
nefs, thsir eyes lharp and full, and the fife ftifF} but if ftale,

their
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their gills will, look dufky and faded, their eyes dull and funk

down, and their tails limber.

Pickled Salmon,

The fcales of this fifti, when new and good, are ftiff and

(hining, the flefh oily to the touch, and parts in fieaks without

crumbling ;
but the oppofite, when bad.

Pickled and Red Herrings,

Take the former, and open the back to the bone ; if it be

white, or of a bright red, and the flefli white, oily, and fleaky,

they are gpod. If the latter fmeli well, be of a good glois, and

part well from the bone, they are alfo good.

Dried Ling,

The beft fort of dried ling is that which is thickeft in the

pole, and the flefti of the brighteft yellow.

Pickled Sturgeon,

The veins and griftle of the hfh, when good, are of a blue

colour, the flefli white, the fkin limber, the fat underneath of a

pleafant fcent, and you may cut it without its crumbling.

Lohjiers.

If a lobfter be new, it has a pleafant fcent at that part of the

tail which joins to the body, and the tail will, when opened,

fall (mart, like a fpring ;
but when ftale, it has a rank (cent,

and the tail limber and flagging. If it be fpent, a white fcurf

will ilTue from the mouth and roots of the fmall legs, it it be

full the tail, about the middle, will be full of hard reddifh

fkinned meat, which you may difcover by thruding a knife be-

tween the joints, on the bend of the tail.. The heavieft are

beft, if there be no water in them. The cock is generally

fmaller than the hen, of a deeper red when boiled, has no

fpawn or feed under its tail, and the uppermoft fins wuhin its

tail are ftift* and hard.

Crah fjh, great andfmall

When they are ftaie, their fliells will be of a dufky red co-

Jour, the joints of their claws limber ;
they are loofe, and may

be turned any way with the finger, and from under their throat

will ifTue an ill fmeli ;
but if otherwife, they are good.

Prawns and Shrhnps.

If ihev are hard and ftiff, of a pleafant fcent, and their fails

turn ftrongly inward, they are new 5
but if they are limber.
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their colour faded, of a faint fmell, and feel flimy, they are

Hale.

The feafons for eating all the above-mentioned articles may
be feen in the foregoing chapter.

Of butter, eggs, and CHEESE,
To choofe Butter and Eggs.

When you buy butter, tafte it yourfelf at a venture, and
do not truft to the talfe they give you, left you be deceived
by a well tafted and fcented piece artfully placed in the lump.
Salt butter is better fcented than tafted, by putting a knife into
it, and putting it immediately to your nofe

; but, if it be a
cafk, it may be purpofely packed, therefore truft not to the top
alone, but unhoop it to the middle,' thrufting your knife be-
tween the ftaves of the cafk, and then you cannot be deceived.
When you buy eggs, put the great end to your tongue

; if

it feels warm, it is new ; but if cold, it is ftale
; and according

to the heat or coldnefs of it, the egg is newer or ftaler. Or
take the egg, hold it up againft the fun or a candle

; if the white
appears ’clear and fair, and the yolk round, it is good

; but if

muddy or cloudy, and the yolk broken, it is bad. Or take the
egg, and put it into a pan of cold water

;
the frefher it is, the

fooner it will fink to the bottom
; but if it be rotten, or ad-

dled, it will fwim on the furface of the water. The beft way
to keep them is in bran or meal

; though fome place their fmall
ends downwards in fine wood-afhes. But for longer keeping
burying them in fait will preferve them almoft in any climate.

*

Cheefe.

Cheese is to be chofen by its moiftand fmooth coat; if old
cheefe be rough-coated, rugged or dry at top, beware of little
worms or mites

; if it be over-full of holes, moift or fpuno-y, is
fubjecf to maggots. If any foft or perifhed place appear the
outfide, try how deep it goes, for the greater part may be hid
within.

CHAP. III.

Of ROASTING, BOILING,
'That profeflid cooks will find fault with me for touchins

upon a branch of Cookery which they never thought
worth their notice, is what I expea : however, this I know! it
IS e moft neceffcy part of it ; and few fervants there aie thatknow how to roaft and boil to perfeaion.

I do
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I do not pretend to teach prpfefled cooks, bur my defign is to

inftru£l the ignorant and unlearned (which will likewife be of

great ufe in all private families), and in fo plain and full a man-

ner, that the moft illiterate and ignorant perfon, who can but

read, will know how to do every thing in Cookery well.

Rules to be observed in roasting Meat, Poultry,
AND Game.

I SHALL firft begin with roaft of all forts, and muft defire the

cook to order her fire according to what fi:ie is to drefs
;

if any

thing very little or thin, then a pretty little brifk fire, that it

may be done quick and nice ; if a very large joint, then be fure

a good fire be laid to cake. Let it be clear at the bottom : and

when your meat is half done, move the dripping-pan and fpit a

little from the fire, and ftir up a good brifk fire j
for according

to the o-oodnefs of your fire, your meat will be done fooner or

later. Take great care the fpit be very clean
;
and be fure to

clean it with nothing but fand and water. Wafh it clean, and

wipe it with a dry cloth ; for oil, brick-duft, and fuch things,

will fpoil your meat.

BEEF,
To roaft a piece of beef about ten pounds will take an hour

and a half, at a good fire. Twenty pounds weight will take

three hours, if it be a thick piece; but if it be a thin piece of

twenty pounds weight, two hours and a half will do it ; and lo
.

on according to the weight of your meat, more or lefs. Ob—

ferve, in frolty weather your beef will take half an hour longer.

Be fure to paper the top, and bafte it well 2II the time it is

roaftine:, and throw a handful of fait on it. When you fee

the fmoak draw to the fire, it is near enough ;
then take off the

paper, bafte it well, and drudge it with a little flour to make a

fine froth : take up your meat, and garnifli your difti with

roihing but horfe-radifh.

Never fait your roaft meat before you lay it to the fire, for

that draws out all the gravy. If you would keep it a few days

before you drels it, dry it very well with a clean cloth, then

flour it all over, and hang it where the air will come to it ;
but

be lure always to mind that there is no dampnefs about it; if

there is, you muft dry it well with a cloth.

^ MurroN.
A LEG of mutton of fix pounds will take an hour at a quick

fire • if frofly weather, an hour and a quarter; nine pounds, an

hour' and a half; a leg of twelve pounds will take two hours j

if frofty, two hours and a half; a large faddle of mutton wi

take three hours, becaufe of papering it) a fmall faddle. wi
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take an hour and a half, and fo on, according to the nze; a
breaft will take half an hour at a quick fire; a neck, if large,

an hour; if very fmall, little better than half an hour; a
flioulder much about the fame time as a leg.

Jn roafting of mutton, the loin, the chine, or faddle, mull
have the fKin raifed and fkewered on, and, when near done,
take off the fkin, bafte and flour it to froth it up. All other
forts of mutton muft be roafted with a quick, clear fire, with-
out the fkin being raifed, or paper put on. You fhould always
obferve to bafle your meat as foon as you lay it down to roaft,
fprinkle fome fait on, and, when near done, dredge it with a
little flour to froth it up. Garnifh with horfe-radilh.

If a large fore* quarter, an hour and a half; if a fmall one,
an hour. The outfide muft be papered, bafted with good
butter, and you m.uft have a very quick fire. If a leg, about
three quarters of an hour

; a neck, a breaft, or Ihoulder, three
quarters of an hour; if very fmall, half an hour will do.
rhefe laft-mentioned joints are not to be papered, or have the
Ikin raifed, but to be drefled like mutton, and garniihed with
crefles or fmall fallading.

L A MB.

VEAL.

a mtic nour. i o every pound allow
roafting.

£ It, and dredge it with •

a quarter of an hour’s

PORK.

with fage and onion, chopped fine with
C

ALuir me Knuckle part
pepper and fait

; or cut

a hole
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a hole under the twift, and put the fage, &c. there, and fkewer

it up with a fkewer. Roaft it crifp, becaufe moft people like

the rind crifp, which they call crackling. Make fome good

apple«fauce, and fent up in a boat; then have a little drawn

gravy to put in the difli< This they call a mock goofs, c

fpring or hand of pork, if very young, roafted like a pig, eats

very well
;
or take the fpring, and cut ofF the (hank or knuckle,

and fprinkle fage and onion over it, and roll it round, and tie

it with a firing, and roaft it two hours, otherwife it is better

boiled. The fparerib ftiould be bafted with a little bit of butter,

a very little duft of flour, and fome fage ftired fmall: but we

never make any fauce to it but apple-fauce. The heft way to

cJrefs pork grifkins is to roaft them; bafte them wii r a itt e

butter and fage, and a little pepper and fait. Few eat any

thing with thefe but muftard.

To kill a Pig ami prepare itfor roajlirig.

Stick your pig juft above the breaft-bone, run }Our knife

to the heart, when it is dead put it in cold water for a few mi-

nutes, then rub it over with a little rofin beat exceeding nne or

its own blood, put your pig into a pail of fcalding water half a

minute, take it out, lay it on a clean table, pull off the hair as

ciuick as poflible, if it does not come clean off put it in again,

when you have got it all clean off wafli it in warni water, then

in two or three cold waters, for fear the rofin ftould taftej

take off the four feet at the firft joint, make a flit down the

belly* take out all the entrails, put the liver, heart, and lig ts

to the pettitoes, wafb it well out with cold water, dry it exceed-

ingly with a ci oth.

roajl a Pig-

Spit your pig and lay it to the fire, which muff be brilker

at the ends than in the middle, or hang a flat iron in the middle

of the grate. Before you lay your pig down, take a I'

^

Ihred fmall, a piece of butter as big as a walnut, and a little

pepper and fait, and a cruft of bread; put them into the pig,

and few it up with courfe thread; then flour it all over very

well, and keep flouring it till the eyes drop out, or you find the

rrakiing hard. Be fure to fave all the gravy that comes out of

"
which you mull do by fetting bafons or pans under the pig

n The dripping pan, as foon as you find T be
run If iuft kflled, let it roaft an hour; if killed the day be-

l^e’ an hour and a quarter ;
if a very large one, an hour and

a ha f But the heft way to judge, is when the eyes drop out,

nnd he (kin is crown very hard. When it is enough, ftir the

fire up brifk ; take a coarfe cloth, with a good lump of butter



MADE PLAIN AND EASY. 19

in and rub the pig all over till thecrackling is quite crifpj

and then take it up. Lay it in your difh, and with a fharp
knife cut off the head, and then cut the pig in two, before yoq
draw out the fpit. Cut the ears ofF the head and lay at each
end, and cut the under jaw in two and lay on each fide: melt
fome good butter, take the gravy you faved and put it into it,

boil it, and pour it into the difh with the brains bruifed fine,
and the fage mixed all together, and then fend it to table.

Another way to roaji a Pig,

Chop fome fage and onion very fine, a few crumbs of bread,
a little butter, pepper, and fait rolled up together, put it into
the belly, and few it up before you lay down the pig; rub it all
over with fweet oil ; when it is done, take a dry cloth and wipe
it, then take it into a difh, cut it up, and fend it tp t^ible with
the fauce as above.

r7 roaji the Hind-^quarter of Pig lamh-fajhion.

At the time of the year when houfe-lamb is very dear, take
the hind.quarter of a large roaftingrpig, take of the (km and
roatt It, and it will eat like lamb with mint-fauce, or with a
fallad, or Seville orange. Half an hour will roaft it.

To hake a Pig,

Lay It in a difli, flour it all over well, and rub it over with
butter; butter the difn you lay it in, and put it into the oven.When It IS enough, draw it out of the oven’s mouth, and rub
It over with a buttery cloth; then put it into the oven again til!K IS dry; take it out, and lay it in a dife; cut it up, take a
Jittle veal gravy, and take off the fat in the difh it was baked
an, and there will be fome good gravy at the bottom; put that
toi., with a little piece of butter rolled in flour; boil it unand put It into the difli, with the brains and fage in the belly'Some love a pig brought whole to table; then you are only toput what fauce you like into the difh.

^ .

To roaft Venifon,

Take a haunch of venifon and fpit it; take four fheetsof paper well buttered, put two on the haunch, then make

If roll it

then n
7°“^ haunch, and put it oyer the fat part,

fomeoa Ic f =>nd tie them with

ff a large haunch of twenty-four pounds, itWill take three hours and a half, except it is a very large fireen three hours will do; fmaller in proportion, When it ja
^ * near
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near done, take of the paper and pafte, duft it well with flour,

and bafte it with butter; when it is a light brown, difli it up

with brown gravy.

To Drefs a Haunch of Mutton.

Hang it up for a fortnight, and drefs it as direded for

a haunch of venifon.

To drefs Mutton ventfonfajhlon.

Take the larceft and fattcft leg of mutton you can g^, cut

ouufkfa haunch® of venifon, as foon as it is killed, wh.le.t.s

warm, it will eat the tenderer ;
take out the bloody vein, pour

over it a bottle of red wine, turn it in the wine

times a dav for five days ;
then dry it exceeding well with

a clean cloth, hang it up in the air, with the thick end upper-

ft for five dav^^ * dry it night and morning to keep it from

rowinrmufty WhenV ‘‘"t,

pafte as you do venifon. Serve it up wnh venifon fauce. It

Stake four hours roafting. A fine fat neck may be done the

fame way.

To keep Venifon or Hares fweet , or to make them frejh when they

^ fink.

If vour venifon be very fweet, only dry it with
=> ^

bans ft where the air comes. If you would keep it any time,

d vft ve y well with clean clolhs, rub it all over with ground
dry It VC y ^ g^eat
pepper, §

i Jdy take feme lukewarm water,

o!Vele n then take fome frefh milk and water of the

very well, and rub it all over with ground pepper, and hang i

^ L ! rv nlace. When you roaft it, you need only wipe it

in an ^ ^ naLr it as before-mentioned. Never-

S^'^lhiL elfetoviifon, forall other things fpoil ft and

faVe"away the fine flavour ;
and 'hi* P^eferves it better than ^

thing you can do. A hare you may manage jnft the fam.. way.

To roaft a Tongue and Udder.

• ro^t^n res‘^i:rthr;Sfte’ ttms
k ® p fome eraw and galintine fauce, made thus : take a few

w-d mumbs, and boil in a little water, beat it up, then put m

5 Jn of red-wine, fome fugar to fweeten it ;
put it m a bafon

or boat.
^

To roaft Geefey TurkieSy or.

a o ernnfp tprkcv. OF fowls of SUV fort, take
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with butter ; dredge them with a little flour, and fprinkle a

little fait on; and when the fmoak begins to draw to the fire

and they look plump, bafte them again, and dredge them with

a little flour, and take them up.

As to geefe and ducks, you (houM have fage and onion flired

fine, with pepper and fait put into the belly, with gravy in the

difh
;

or fome like iage and onion and gravy mixed tog'“ther.

Put only pepper and fait into wild ducks, eafterlings, wigeon,

teal, and all other forts of wild fowl. A middling turkey will

take an hour to roaft; a very large one, an hour and a quarter;

a fmall one, three quarters of an hour. You muft paper the

breaft till it is near done enough, then take the paper olF and
froth it up. Your fire muff be very good. The fame time does

for a goofe.

To roafi a Fowl pheafantr-fajhion.

If you fhould have but one pheafant, and want two in a
difh, take a large full grown fowl, ktep the head on, and trufs

it juft as you do a pheafant
; lard it with bacon, but do not

lard the pheafant, and nobody will know it.

To roaft a Fowl,

Roast a large fowl three quarters of an hour
; a middling

one, half an hour; very fmall chickens, twenty minutes.
Your fire muft be very quick and clear when you lay them
down.

To roaft Pigeons,

Take fome parfley fhred fine, a piece of butter as big as a
nutmeg, a little pepper and fait; tie the neck end tight; tie a
firing round the legs and rump, and faften the other end to the
top of the chimney-piece; bafte them with butter, and when
they are enough, lay them in the difh, and they will fwim with
gravy. You may put them on a little fpit, and then tie both
ends clofe. I'wenty minutes will roaft them..

To roaft Partridges,

Let them be nicely roafted, but not too much; bafte them
gently with a little butter, and dredge with flour, fprinkle
a littk fait on, and froth them nicely up

; have good gravy in
the di^lh, with bread-fauce in a boat, made thus: take about
a handful or two of crumbs of bread, put in a pint of milk or
more a fmall whole onion, a little whole white pepper, a
little fait, and a bit of butter, boil it all well up

; then take the
onion out, and beat it well with a fpoon

; or take poivrade^
lauce in a boat, made thus: chop four lhalot. fine, a gill ofpod gravy, and a fpoonful of vinegar, a little pepper and fait-
boil them up one minute, then put it in a boll,' Twent;minutes is enyugh to roaft them.

^

^3 To
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To roajl Larks*

Put a fmall bird-fpit through them, and tie them on an-

other; all ths» time they are roafting keep, bafting them very

gently with butter, and fprinkle crumbs of bread on them till

they are aimoft done; then let them brown before you take

them up.

The beft way of making crumbs of bread is to take the

crumb- of a ftale loai^, rub it through a fine cullender, and put

into a little butter in a ftew-pan; melt it, put in your crumbs

of bread, and keep them ftirring till they are of a light brown;

put them on a ficve to drain a few minutes; lay your larks in a

difh, and the crumbs all round, aimoft as high as the larks,

with plain butter in a cup, and fome gravy in another. Twenty

minutes will roaft them.

To roajl Woodcocks and Snipes.

Put them on a little bird-fpit, and tie them on another, and

put them down to roaft; take a round of a threepenny loaf,

and toaft it brown and butter it; then lay it in a difh under the

birds; bafte them with a little butter; take the trail out before

you fpit them, and put into a fmall ftew-pan, with a little

gravy; fimmer it gently over the fire for five or fix minutes;

add a little melted butter to it, put it over your toaft in the difh,

and when your woodcocks are roafted put them on the toaft,

and fet it over a lamp or chafing difh for three minutes, and

fend them to table.

Another Way*

Pluck them, but do not draw them, put them on a fmall

fpit, duft and bafte them well with butter, toaft a few flices of

a penny loaf, put them on a clean plate, and fet it under the

birds while they are roafting; if the fire be good they will take

about ten minutes roafting; when you draw them, lay them

upon the toafts on the difh, pour melted butter round them,

and ferve them up.

To roajl a Hars.

your hare when it is cafed, trufs it i5 this manner:

bring the two hind-legs up to its fides, pull the fore-legs back,

put your fkewer firft into the hind-leg, then into the fore-leg,

and thruft it through the body
;

put the fore-leg on, and then

the hind-leg, and a fkewer through the top of the fiiculders

and back part of the head, which will hold the head up. Make

a pudding thus : take a quarter of a pound of beef-fuet, as much

crumb of bread, a handful of parfley chopped fine, fome fweet

herbs of all forts, fuch as bafil, marjoram, wmter-favory, and

aluilethyme chopped very fine, a little nutmeg grated, fome
' lemon-
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lemon-peel cut fine, pepper and fait, chop the liver fine, and

put in with an eg{?, mix it up, and put it into the belly, and

few or fkewer it up; then fpit it and lay it to the fire, which

muft be a good quick one. Put three half-pints of good milk

in your di ipp'ng-pan, bafte your hare with it till reduced to half

a gill, then duft and bafte it well with butter; if it be a large

one, it will take an hour and a half roafiing, and require a little

more milk.

roaji Rabbits.

Baste them with good butter, and dredge them with a little

flour. Half an hour will do them, at a very quick, clear fire;

and if they are very fmal), twenty minutes will do them, l ake
the liver, with a little bunch of parfley, and boil them, and
then chop them very fine together

; melt fome good butter, and
put half the liver and parfley into the butter; pour it into the

difli, and garnifh the difh witn the other half. Let your rab-
bits be done of a fine light brown; or put the fauce in a boar.

£
Ti? roaji a Rabit hare-fajlnon.

Lard a rabbit with bacon; roaft it as you do a hare, with
a fluffing in the belly, and it eats very well. But then you
inuft make gravy -fauce

; but if you do not lard it, white fauce,
made thus ; take a little veal broth, boil it up with a little flour
and butter, to thicken it, then add a gill of cream; keep it

flirring one way till it is fmooth, then put it in a boat or in the
difh.

N. B, If your fire is not very quick and clear when you lay
your poultry or game down to roaft, it will not eat near fo
fweet, or look fo beautiful to the eye,

*To hep Meat hot.

The befl way to keep meat, poultry, or game hot, if it be
done before your company is ready, is to fet the difli over a pan
of boding water; cover the difh with a deep cover, fo as not
to touch the meat, and throw a cloth over all. Thus you may
keep your meat hot a long time, and it is better than over-
roalting and fpoiling the meat. The fleam of the water keeps
t e meat hot, and does not draw the gravy out, or draw it up •

w ereas if you fet a difli of meat any time over a chafing- dilh of
eoals, It wdl dry up all the gravy and fpoil the meat.

broiling.
(General DireSiions concerning Broiling.

As to niutton and pork fleaks, you mufl keep them turning
quick on the gridiron, and have your difh ready over a chafing-

C 4 difh
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di{h of hot coals, and carry them to table covered hot, and only

a few at a time. When you broil fowls or pigeons, always take

care your fire is clear ;
and never bafte any thing on the grid-

iron, for it only makes it fmoked and burnt.

Yc broil Beef Steaks*

First have a very clear brifk fire
;

let your gridiron be very

clean ;
put it on the fire, and take a chafing-difh with a few

hot coals out of the fire. Put the difti on it which is to lay

your fteaks on, then take fine rump fteaks about half an inch

thick ;
put a little pepper and fait on them, lay them on the

gridiron, and (if you like it) take a ftialot or two, or a fine

onion, and cut it fine 5
put it into your difli. Keep turning

your fteaks quick till they are done, for that keeps the gravy in

them. When the fteaks are enough, take them carefully off

into your difti, that none of the gravy be loft ;
then have ready

a hot difh and cover, and carry them hot to table with the

cover on. You may fend a ftialot in a plate, chopt fine.

To broil Mutton Chops*

Cut your fteaks half an inch thick, when your gridiron is

hot rub it with frefti fuet, lay on your fteaks, keep turning them

as quick as poffible ;
if you do not take great care the fat that

drops from the fteak will fmoke them ;
when they are enough,

put them into a hot difti, rub them well with butter, flice a ftialot

very thin into a fpoonful of water, pour it on them with a fpoon-

ful of mufliroom catchup and fait, ferve them up hot, and in

fmall quantities, frefti and frefti.

To broil Pork Steaks,

Observe the fame as for mutton fteaks, only pork requires

more broiling 5
when they are enough put in a little good gravy ;

a little fage rubbed very fine ftrewed over them gives them a finq

tafte.

T7 broil Chickens,,

Slit them’ down the back, and feafon them with pepper

and fait j lay them on a very clear fire, and at a great diftance.

Let the infide lie next the fire till it is above half done 5
then

turn them, and take great care the flelhy fide do not burn,

and let them be of a fine brown. Let your fauce be good gra-

vy, with mulhrooms, and garnilh with lemon and the livers

broiled, the gizzards cut, llafhed, and broiled with pepper and

* Or this fauce : take a handful of forrel dipped in boiling

water, drain it, and have ready half a pint of good grayX, a

fhalot flired fmall, and fome parlley boiled very greenj thicken

6
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It with a piece of butter rolled in flour, v and add a glafs of red

wine; then lay your forrel in heaps round the fowls, and. pour

the fauce over them, Garnifli with lemon.

Note, You may make juft what fauce you fancy.

To broil Pigeons.

Take your pigeons, pick and draw them, fplit them down
'the back, and feafon them with pepper and fait ; lay them on the

gridiron with the breaft upward. Take care your fire is very

clear and fet your gridiron high, that they may not burn ; turn

them, rub them over with butter, and keep turning them
till they are enough ; difh them up, and lay round them crifped

parfley, and pour over them melted butter or gravy, which you
pleafe, and fend them up.

FRYING.
Tofry Beef Steaks.

• Take rump fteaks, pepper and fait them; fry them in a little

butter very quick and brown ; take them out and put them
into a difh, pour the fat out of the frying-pan, and then take
half a point of hot gravy ; if no gravy, half a pint of hot water,
and put into the pan, and a little butter rolled in flour, a little

pepper and fait, and two or three flialots chopped fine ; boil them
up in your pan for two minutes, then put it over the fteaks,
and fend them to table.

/

Jfecond Way to fry Beefsteaks.

Cut the lean by itfelf, and beat them well with the back of
a knife, fry them in juft as much butter as will moiften the
pan, pour out the gravy as it runs out of the meat, turn them
often, do them over a gentle fire, then fry the fat by itfelf and
lay upon the meat, and put to the gravy a glafs of red wine
half an anchovy, a little nutmeg, a little beaten pepper, and a
fhalot cut fmall

;
give it two or three little boils, feafon it with

fait to your palate, pour it over the fteaks, and fend them ta
table.

Tofry Tripe,

, fYiT ‘’’ree inches wide,and all the breadth of the double
; put it in fome fmall-beer

h bmw°n f !
'"8" P®" eood fat, and fry

wi.Main£;ln'\cup?'

Tofry Saufages.

freOi buffer; thent ke a flice of bread and fry it a good brown in the butter you
fried
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fried the faufages in, and lay it in the bottom of your difh ^ put
the faufages on the toaf! in four parts.

BOILING.
General Dlre3lions concerning Boiling,

To alt forts of boiled meats, allow a quarter of an hour to

every pound j be fure tlje pot is very clean, and fkim it well,

for every thing will have a feum rife, and if that boils down,
it makes the meat black. All forts of frefh meat you are to

put in when the water boils, but fait meat when the water is

warm.

To hoil a Ham,
When you boil a ham, put it into your copper when the

water is pretty warm, for cold water draws the colour out

;

when it boils, be careful it boils very flowly. A ham of twenty
pounds takes four hours and a half, larger and fmaller in pro-

portion. Keep the copper well fkimmed. A green ham
wants no foaking, but an old ham muft be foaked fixtsen

tours in a large tub of foft water.

To hoil a Tongue,

A TONGUE, if fait, foak it in foft water all night, boil it

three hours
;

if frefh out of the pickle, two hours and a half,

and put it in when the water boils 3 take it out and pull it,

trim it, garnifh with greens and carrots.

To hoil a Round of Beef

Take a round of beef, fait it well with common fait, let it

lay ten days, turning it over and rubbing it with the brine every

other day ; then walh it in foft water, tie it up as round as you

can, and put it into cold foft water; boil it very gently ; if it

weighs thirty pounds, it will take three hours and a half : if

you fluff it, do it thus; take half a pound of beef fuet, fome

green beet, parfley, pot-marjoram, thyme, and leeks ;
chop all

thefe very fine, put to them a handful of'ftale bread crumbs,

pepper and fait, mix thefe well together, make holes in your

beef and put it in, tie it up in a cloth.
I

To hoil a Brifiet of Beef

Take a thick piece of the briiket, fait it well with common
fait, rub it with the brine every other day, and turn it over; let

It lay a fortnight or three weeks, if you think it will be too

fait, ikep it aH night in cold water ;
fet it on to boil in cold

water, keep it clofe covered, and flew it gently four hours, but

if it be very thick it will tirke more 5 mind to Ikim your pot

4 well
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Well when it begins to boil, which muft be carefully obferved

in all kinds of boiled meats
;

if you take out the bones and roll

it like collared meat, it will look much handfomer, particulaiiy

to eat cold.

^0 drefs a Calfs Head plain*

Take a calPs head when freOi killed, fplit and clean it

well, take care of the brains, wafh it in Toft water juft aired,

then put it into cold Toft water, let it ftand three or four hours,

or all night if you have time, wrap it in a cloth and boil it

in milk and fof^c water, if a large head if w-iil take near tw'O

hours; tie the brains in a cloth with a few fage leaves and
a little parfley, an hour will boil them

; take them out and
chop the fage and parfley well, and the brains a little, put
them into a fauce-pan, with a little good melted butter and
a little fait, make them hot, then t.dce up half the bead, fcore
it and do it over with the yolk of egg, feafbn it w'ith a little

pepper and falc» ftrew over a few ftale br^rad crumbs mixed
with a little chopped parfley, fet it before the fire till brown,
bafte it, but do not let it burn, then difii it up, lay the boiled
and broiled both on a difh, and garnifh with greens, fkin the
tongue and fplit it, Uy the brains on a difh and the tongue upon
them j it is common to fend up greens and bacon with it.

To boil a LamVs Head.
Boil the head and pluck tender, but do not let the liver be

too much done. Take the head up, hack it crofs and crofs
with a knife, grate Tome nutmeg over it, and lay jt in a dilh
before a good fire; then grate fome crumbs of bread, fome
fweet herbs rubbed, a little lemon peel chopped fine, a very little
pepper and fait, and bafte it with a little butter

; then throw a
little flour oyer it, and juft before it is done do the fame, bafte it
and dredge it. Take half the liver, the lights, the heart, and
tongue, chop them very fmall, with fix or eight l^joonfJls of
gravy or water

; firft fliake fome flower over tnc meat, and ftir
it together, then put in the gravy or water, a good piece of outter
rolled in a little flour, a little pepper and fait, and what runs
from the head in the difh

; fimmer all together a few minutes
and add half a fpoonfu! of vinegar, pour it into your dilh, lay
the head in the middle of the mince~meat, have ready the other
halt of the liver cut thin, with fome flices of bacon broiled, and
Jay round the head. Garnifh the difh with lemon, and fend it
to table,

iBolhd Leg of Lamb and the Loinfried round it.

Let the leg be boiled very white. An hour will do it. Cut
the Join into fteaks, dip them into a few crumbs of bread and
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egg, fry them nice and brown, boil a good deal of fpinage,

and lay in the difh, put the leg in the middle, lay the loin

round it, cut an orange in four and gainifh the difh, and have
butter in a cup. Some love the fpinage boiled, then drained,

put into a fauce-pan with a good piece of butter, and ftewed.

To boil a Leg of Pork,

Take a leg of pork that has been falted a fortnight or three

weeks, about eight pounds weight, put it into cold foft water,

and boil it three hours and a quarter, then take off the fkin.

All fait meats require gently boiling. It is coqimon to fend up
peafe pudding with boiled pork.

To boll Pickled Pork.

Be fure you put it in when the water boils. If a middling

piece, an hour will boil it; if a very large piece, an hour and

a half, or two hours. If you boil pickled pork too long, it will

go to a jelly. You will know wheq it is done by trying it with

a fork.

POULTRY.
To boil a Turkey,

Take a turkey, cut ofF the legs and head, trufs it as you

would a fowl for boiling ;
lay it in milk and water an hour or

two, drain it well, put fome force-meat into the craw, made

of beef fuet fh/ed fine, ftale bread crumbs an equal quantity, a

bit of lean veal the fize of an egg, beat it in a marble mortar,

pick the (kins out, put to it an anchovy chopped, a little beaten

mace, a little nutmeg, chyan, fait, lemon-peel fhred fine, and a

little lemon juice, mix thefe all together with an egg
;
few up

the craw, rub the breaft well with lemon juice, dredge it a

little, pin it up in a clean cloth, boil it in (oft water and milk j

put your turkey in when it boils, boil it gently, if it is a large

one it will take an hour and a quarter, if a middling fize,

an hour
;

difh it up, and garnifh with lemon
;

you may ferve

it up with oyfter fauce, celery, or white fauce
;
you may drefs

a full grown fow'l the fame way.

To boil young Chickens.

Take chickens, pull and pick them clean whilfi warm, let

them hang one night, then drain them, cut ofF the heads and

kgs, then trufs them, if your chickens be fat do not break the

bieaft-bone ;
lay them into milk and water two hours, rub their

breads with lemon juice, dredge them and put them into

boiling milk and water ;
if they are fine chickens half an hour,

if (mall twenty minutes
;

difh them up, and pour the (auce

over them, garnifh with lliced lemon and chopped paifley.

To
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To boil Fowls and Houfe Lamb,
,

Boil thefe in a pot by themfelves, with a good deal of water,

feum the pot carefully; they will be both fweeter and whiter

than if boiled in a cloth. A fowl takes half an hour.

To drefs GREENS, ROOTS, ^c.

Always be very careful that your greens be nicely picked

and wafhed. You fhould lay them in a clean pan, for fear of

fand or duft, which is apt to hang found wooden veflels. Boil

all your greens in a copper or fauce-pan, by themfelves, with

a great quantity of water. Boil no meat with them, for that

difcolours them, life no iron pans. See. for they are not pro-

per ; but let them be copper, brafs, or filver,

Moft people fpoil garden things by over-boiling them. All

things that are green fhould have a little crifpnefs, for if they are

over-boiled, they neither have any fweetnefs or beauty.

To drefs Spinage.

Pick It very clean, and wafh it in five or fix waters; put it

in a fauce-pan that will juft hold it; throw a little fait over it,

and cover the pan clofe. Do not put any water in, but fhake
the pan often. You muft put your fauce-pan on a clear quick
fire. As foon as you find the greens are fhrunk and fallen to

the bottom, and that the liquor which comes out of them boils

up, they are enough. Throw the fpinage into a clean fieve to
drain, and fqueeze it well betwen two plates, and cut it in any
form you like. Lay it in a plate, or fmall difh, and never put
any butter on it, but put it in a cup or boat.

To drefs Cabbage

Cabbage, and all forts of young fprouts, muft be boiled in
a great deal of water. When the ftalks are tender, or fall to
the bottom, they are enough : then take them off, before they
lofe their colour. Always throw fait in your water before you
put your greens in. Young fprouts you fend to table juft as
they are, but cabbage is beft chopped and put into a lauce-
pan with a good piece of butwr, ftirring it for about five or fix
minutes, till the butter is all melted, and then fend it to table.

To drefs Carrots,

Let them be feraped very clean, and when they are enough,
rub them in a clean cloth, then fltcc them into a plate, and

^

pour fome melted butter over them. If they are young fpring
carrots, half an hour will boil them

; if large, an hour
5 but

old Sandwich carrots will take two hours.

7
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To drefs Turnips^

They eat befl boiled in the pot with the meat, and, when
enouph, which you will know by trying them with a fork,

take them out and put them in a pan, and mafli them with
butter a little cream, and a little fait, and fend them to table.

But you may do them thus : pare your turnips, and cut them
into dice, as big as the top of one’s finger

; put them into a

clean fauce-pan, and juft cover them with water. When
enough, throw them into a fieve to drain, and put them intea

fauce-pan with a good piece of butter and a little cream; ftir

them ever the fire for five or fix minutes, and fend them to table.

To drefs Parfnips,

They ftiould be boiled In a great deal of water, and when
you find they are foft, (which you will know by running a fork

into them,) take them up, and carefully ferape all the dirt ofF

them, and then with a fnife ferape them all fine, throwing

away all the ilicky parts, and fend them up plain in a difli with

melted butter.

To drefs Broccoli.

Strip all the little branches ofF till you come to the top

one, then with a knife peel off all the hard outfide fidn, which

is on the ftaiks and little branches, and throw them into water.

Have a fiewr-pan of water with fome fait in it; when it boils

put in the broccoli, and when the ftaiks are tender it is enough;

then fend it to table with a piece of toafted bread foaked in the

water the broccoli is boiled in under it, the farne way as afpa-

ragus, with butter in a cup. The French eat oil and vinegar

with it.

To drefs Potatoes.

You muft boil them in as little water as you can, without

burnijm the fauce-pan- Cover the fauce-pan clofe, and when

the ftcin begins to crack they are enough. Drain all the water

out, and ierthem ftand covered for a minute or two
;

then peel

them, lav them in your plate, and pour fomc melted butter over

them, 'fhe beft way to do them is, when they are peeled to

lay them on a gridiron till they are of a fine brown, and fend

them to table. Another way is to put them into a fauce-paii

with fome good beef dripping, cover them clofe, and fhake the

fauce-pan often for fear of burning to the bottom. When
they are of a fine brown, and crifp, take them up in a plate^

then put them into another, for fear of the fat, and put butter

in a cup.
To drefs Caulifowers,

Take your flowers, cut off all the green part, and then cut

the flowers into four, and lay them into water for an hour;

then
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then have fome milk and water boiling, put in the cauli-

flowers, and be fure to fkim the fauce-pan well. When the

flalks are tender, take them carefully up, and put them into a

cullender to drain ;
then put a fpoonful of water into a clean

flew-pan with a little duft of flour, about a quarter of a pound

of butter and fhake it round till it is all finely melted, with a

little pepper and fait
;
then take half the cauliflower and cut

it as you would for pickling, lay it into the flew pan, turn it,

and fhake the pan round. Ten minutes will do it. Lay the

flewed in the middle of your plate, and the boiled round it.

Pour the butter you did it in over it, and fend it to table.

Th boil them in the common IVay,

Cut the cauliflower flalks off, leave a little green on, and

boil them in fpring water and fait; about fifteen minutes will

do them. Take them out and drain them; fend them whole

in a diih, with fome melted butter in a cup.

To dreft French Beans*

First firing them, then cut them in two, and afterwards

acrofs
;

but if you would do them nice, cut the bean into

four, and then acrofs, which is eight pieces. Lay them into

water and fait, and when your pan boils put in fome fait and

the beans ; when they are tender they are enough ; they will

be foon done. Take care they do not iofe their fine green.

Lay them in a plate, and have butter in a cup.

71? drefs Artichokes*

Wring ofr the flalks, and put the artichokes into cold water,

and wafh‘ them well, then put them in, when the water boils,

with the tops downwards, that all the dull and fand may boil

cut. An hour and a half will do them.

To drefs Ajparagus*

Scrape all the flalks very carefully till they look white,

then cut off the flalks even alike, throw them into water, and
have ready a flew-pan boiling. Put in fome fait, and tie the

afparagus in little bundles. Let the water keep boiling, and
when they are a little lender take them up. If you boi) them
too much you Iofe both colour and tafte. Cut the round of a

fmall loaf, about half an inch thick, toaft it brown on both Tides,

dip it in the afparagus liquor, and lay it in your dilh
;

pour a
little butter over the toafl, then lay your afparagus on the toafl

all round the difh, with the white tops outward. Do not pour
butter over the afparagus, for that makes them greafy to the
fingers, but have your butter in a bafon, and fend it to table.

f
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To boil Green Peas,

Shell your peas juft before you want them, put them into

'a very tmall quantity of boiling water, with a little fait anft'a

Jump of loaf fugar, when they begin to dent in the middle they
are enough; ftrain‘them in a fieve, put a good lump of butter

into a mug or fmall difh, give your peafe a fhake up with the

butter, put them on a dith, and fend them to table. Boil a

fprig of mint in another water, chop it fine and lay it in lumps
round the edge of your difh.

To drefs Beans and Bacon,

When you drefs beans and bacon, boil the bacon by itfelf

and the beans by themfelves, for the bacon will fpoil the colour

of the beans. Always throw fome fait into the water, and
fome parfley, nicely picked. When the beans are enough,
(which you will knpw by their being tender,) throw them into

a cullender to drain. Take up the bacon and fkin it; throw
fome rafpings of bread over the top, and if you have an iron

make it red hot and hold over it, to broWn the top of the* ba-

con
;

if you have not one, hold it to the fire to brown
;

put the

bacon in the middle of the difli, and the beans all round, clofe

up to'the bacon, and fend them to table, with parfiey and butter

in a bafon.

C H A P. IV.
^

Sauces eor all the Dishes mentioned in the fore-
going Chapter. .

'

' To melt Butter,

tN melting of butter you muft be very careful ; let your fauce-

pan be well tinned ; take a fpoonful of cold water, a little,

cuft of flour, and a piece of butter fufHcient for your purpofe,

cut to pieces
; be fure to keep fhaking your pan one way, for

fear ii fhould oil
; when it is all melted, let it boil, and’it will be

fniooth and fine. A filver pan Is beft, if you have one.

To make Vealy Aiiittony or Beef Gravy,

Take a rafher or two of bacon or ham, lay it at the bot-

tom of your ftew-pan
;

put your meat, cut in thin fliccs, over

it ;
and cut fome onions, turnips, carrots, and celery, a little

thiyme, and put over the meat, with a little all-fpice; put a

little water at the bottom, then fet it on the fire, which muft

be a gentle one, and draw it till it is brown at the bottom

(which
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(which you may know by the pan's hilling), then pour bollin

water over it, and ftew it gently for one hour and a half : if

fmall quantity, lefs time will do it. Seafon it with fait.

To ?nake Gravj*

If you live in the country, where you cannot always have

gravy meat, when your meat comes from the butcher's, take a

piece of beef, a piece of veal, and a piece of mutton; cut

them into as fmall pieces as you can, and take a large deep

fauce-pan with a cover, Jay your beef at bottom, then your

mutton, then a very little piece of bacon, a flice or two of

carrot, fome mace, cloves, whole pepper black and white, a

large onion cut in flices, a bundle of fweet herbs, and then lay

in your veal. Cover it clofe over a flow fire for fix or feven

minutes, fliaking the fauce-pan now and then : then ihake
fome flour in, and have ready fome boiling water; pour it in

till 'you cover the meat and fomething more. Cover it clofc,

and let it flew till it is quite rich and good
; then feafon it to

your tafle with fait, and flrain it off. This will do for mofl:

things.

Different Sorts of Sauce for a Pig,

There are feveral ways of making fauce for a pig. Some
do not love any fage in the pig, only a cruft of bread

; but then
you fhould have a little dried fage rubbed and mixed with the
gravy and butter. Some love bread-fauce in a bafon, made
thus: take a pint of water, put in a good piece of crumb of
bread, a blade of mace, and a little whole pepper

;
boil it for

about five or fix minutes, and then pour the water off
; take out

the fpice, and beat up the bread with a good piece of butter, and
a little milk or creaffi. Some love a few currants boiled in it,

a glafs of wine, and a little fugar
; but that you mull: do juft as

you like it. Others take half a pint of good beef, gravy, and
the gravy which comes out of the pig, with a piec^e of butter
rolled in flour, two fpoonfuls of catchup, and boil them all to-
gether

; then take the brains of the pig and bfuife .them fine
;

put all thefe together, with the fage in the pig, and pour into
your difh. It is a very good fauce. When you have not gravy
enough comes out of your pig with the butter for fauce, ,take
about half a pint of veal gravy and add to it

;
or fle\)v^ the petti-,

toes, and take as much of that liquor as will do for fauce, mixed
With the otber.-«Af. B, Some like the fauce fent in a boat, or
bafon. *

Different Sorts of Sauce for Venifon,

.
either of thefe fauces for vepifon : Currant-

jelly warmed
; or a pint of red wine, with a quarter of a pound

of fugar, limmercd over a clear fire for five or lix minutes • or x
n •

pint

fcJD

fS
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pint of vinegar, and a quarter of a pound of fugar, fimmered
till it is a fyrup.

Sauce for a Goofe,

For a goofe make a little good gravy, and put it into a bafon

by itfelf, and fome apple fauce into another, made thus :

Apple-Sauce.

Pare, core, and llice your ?4>ples, put them in a fauce-paQ

with as much water as will keep them from burning, fet them

over a very flow fire, keep them clofe covered, till they are all of

a pulp, then put in a lump of butter, and fugar to your tafte,

beat them well, and fend them to the table in a china bafon.

Add a piece of lemon- peel'.

Sauce for a Turkey.

For a turkey, good gravy in the difh, and either bread or

onion fauce in a bafon, or both.

Sauce for Ducks,

For ducks, a little gravy in the difh, and onion-fauce in a

cup, ifliked.

Sauce for Fowls.

To fowls you ftiould put good gravy in the difh, and either

bread, parfley, or egg«fauce in a bafon.

Saucefor Pheafants and Partridges,

Pheasants and partridges fhould have gravy in the difh,^

and bread fauce in a, cup, and poivrade-fauce, which is made,

either hot, or cold, as under.

To make hot Poivrade-Sauce,

Take two anchovies, take out the bones, wafh them, and

chop them fine with two or three fhalots, fix fpoonfuls of

gravy, and fix of vinegar ; boil thefe two minutes ;
keep ftir-

ring it. You may either fend it up ftrained, or with the ingre^

dients.

To make cold Poivrade-Sauce.

Take two anchovies, take out the bones, chop them well,

put them into a bafon with two table-fpoonfuls of the befl: fal-

lad-oil, a tea*/poonful of made muftard 5 rub thefe well with the

back of a fpoon ;
add two large fhalots fhred fine, and fhred

parfley. Mix thefe well together with vinegar to your tafte.

Different
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Different Sorts of Sauce for a Hare,

Take for fauce, a pint of cream and Haifa pound of frefh

butter
;

put them in a fauce-pan, and keep ftirring it with a
fpoon till the butter is melted and the fauce is thick

; thea
take up the hare, and pour the fauce into the difli. Another
way to make fauce for a hare is, to make good gravy, thick*
ened with a little piece of butter rolled in flour, and pour it

into your difh. You may leave the butter out, if you do not
like it, and have fome currant-jelly warmed in a cup, or red
wine and fugar boiled to a fyrup, done thus : take a pint of
red wine, a quarter of a pound of fugar, and fet it over a flow
fire to flmmer for about a quarter of an hour. You may do half
the quantity, and put it into your fauce-boat or bafon.

To make Gravy for a Turkey^ or any Sort of Fowls,
~ Take a pound of the lean part of the beef, hack it with a
knife

; flour it well
; have ready a flew-pan with a piece of frefh

butter. When the butter is melted, put in the beef, fry it till
it is brown, and then pour in a little boiling water

; fhake it
round, and then fill up with a tea-kettle of boiling water. Stir
It all together, and put in two or three blades of mace, four or
five cloves, fome whole pepper, an onion, a bundle of fweet
herbs, a little cruft of bread baked brown, and a little piece of
carrot. Cover it clofe, and let it ftew till it is as good as you
would have it. This will make a pint of rich gravy.

TurkieSy Pheafants^ ^V. may be larded,

likJ”"
“ ‘“fkey or pheafant, or any thing, juft as you.

Directions concerning the Saucefor Steaks,
'

If you love pickles or horfe-radilh with fteaks, never ear-
nift) your dilh

; becaufe both the garnifliing will be dry and the
fteaks Will be c^d

; but lay thofe things on little plates, and
carry to table. The great nicety is to have them hot and full
or gravy.

\

Saucefor a boiled Turkey,

The beft fauce for a boiled turkey is good oyfter and cellerv
lauce. Make Oyster-sauce thus : Take as many oyfters asyou wartt, and fet them off, ftrain the liquor from them, putthem m cold water, and waft and beard them

; put them
into the liquor which came from them in a ftew-pa.^ with ablade of mace, and fome butter rolled in flour, and a little le-

iTTii*, i!

cream in proportion, and boil
It all together gently

j take the lemon and mace out, fuueeze
the jmte of the lemon into the fauce, then ferve it in your^ * boats
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boats or bafons. Make Ckllery-sauce thus: Take the

white part of the cellery j cut it about one inch long ;
boil it

in fome water till it is tender, then take as much veal broth as

you want, a blade of mace, and thicken it with a little flour

and butter
; put in as much cream as broth

;
boil them up

gently together
;

put in your cellery, and boil it up
j

then pour

it into your boats.

Sauce for a lolled Goofe.

Sauce for a boiled goofe muft be either onions or cabbage^

fiffl boiled, and then ftewed in butter for five minutes.

Saucefor lolled Ducks or Ralliis*

Over boiled ducks or rabbits you muft pour boiled onions,

which do thus : Take the onions, peel them, and boil them in

a great deal of water ;
fhift your water, then let them boil

about two hours; take them up, and throw them into a cullen-

der to drain, then with a knife chop them on a board, and rub

them through a cullender
;

put them into a fauce-pan, juft:

fhake a little flour over them, put in a little milk or cream,

with a good piece of butter, and a little fait ;
fet them over the

Are, and when the butter is melted they are enough. But if

you would have onion-fauce in half an hour, take your onions,

peel them, and cut them in thin flices, put them into milk and

water, aj)d when the water boils, they will be done in twenty

minutes, then throw them into a cullender to drain, and chop

them and put them into a fauce-pan ;
(hake in a little flour, with

a little cream if you have it, and a good piece of butter
;

ftir all

together over the fire till the butter is melted, and they will be

very fine. This fauce is very good with roaft mutton, and it is

the beft way of boiling onions.

To lake a Leg of Beef.

Do it iuft in the fame manner as before directed in the

making gravy for foups, See. ;
and when it is baked, ^ratn it

through a coarfe fleve. Pick out all the finews and fat, put

them into a fauce-pan with a few fpoonfuls of the gravy, a

little red wine, a piece of butter rolled in flour, and fome muf-

tard ; ftiake your fauce-pan often, and when the fauce is hot

and thick, difh it up, and fend it to table. It is a pretty difh.

To hake an Ox s Head.

Do juft in the fame manner as the leg of beef is direfled to be

done in making the gravy for foups, &c. and it does full as

v*/ell for the fame ufes. If it ftiould be too ftrong for any thing

you want it for, it is only putting fome hot water to it. Cold

water will ipoi! it.

C H AP.
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CHAP. V.

MADE-DISHES.

Rules to be ohferved In all Alade^DiJheSt

T7IRST, that the ftevv-pans, or fauce-pans, and covers, be very

* clean, free from fand, and well tinned
;

and that all the

white fauces have a little rartnefs ;
put every ingredient into

your white faiice, and have it of a proper thicknefs and weU
boiled before any eggs and cream are put in, for they add but

little to the thicknefs ; do not ftir it with a fpoon after they

are iii, nor fet your pan on the fire, or it will gather at the bot-

tom, and be in lumps ;
but hold your pan a good height from

the fire, and keep (baking the pan round one way, it will keep

the fauce from curdling ; and be fure you do not let it boil.

And as to brown fauce, take great care no fat fwims at the

top, but that it be all fmooth alike, and about as thick as good
cream, and not to.tafte of one thing more than another. As
to pepper and fait, feafon to your palate, but do not put too

much of either, for that will takeaway the fine flavour of every

thing.

When you ufe fried force-meat balls, put them on a fieve to

drain the fat from them, and never let them boil in you,r fauce,

it will give them a greafy look, and foften the balls ; the beft way
is to put them in after your meat is difhed up.

As to mod made-di(hes, you muft put in what you think
proper to enlarge it, or make it good ; as mufiirooms pickled,

dried, freih, or powdered; truffles, morels, cock’s-combs
ftewed, ox-palates cut in fmall bits, artichoke-bottoms, either

pickled, frelh-boiled, or dried ones foftened in warm water,
each cut in four pieces, afparagus-tops, the yolks of hard eggs>
force-meat balls, &c. The belt things to gi^^e a fauce tartnefs

are mufliroom-picklc, white walnut-pickle, elder-vinegar, le-

mon-juice, or lemon-pickle.

To make Lemon^Plckle*

Take two dozen of lemons, grate off the out- rinds very
thin, cut them in four quarters, but leave the bottoms whole,
rub on them equally half a pound of bay fait, and fpread them
on a large pewter difh, put them in a cool oven, or let them
dry gradually by the fir^ till all the juice is dried into the peels,
then put tnem into a pitcher well glazed

; with one ounce of
mace, half an ounce of cloves beat fine, one ounce of nurmeg
cut in thin faces, four ounces of garlic peeled, half a pint of

3 muftard-
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muftard-feed bruifed a little, and tied in a muflin ba2T; pour two
quarts of boiling white wine vinegar upon them, clofe the
pitcher well up, and let it ftand five or fix days by the fire ;

fhake it well up every day, then tie it up, and let it ftand for

three months to take off the bitter
; when you bottle it, put the

f

u'ckle and lemon in a hair fieve, prefs them well to get out the

iquor, and let it ftand till another day, then pour off the fine,

and bottie it
;

let the other ftand three or four days, and it will

refine itfelf, pour it off and bottle it, let it ftand again and
bottle it, till the vv^hole is refined. It maybe put in any white

fauce, and will not hurt the colour. It is very good for fifti-

fauce and made-difhes
;

a tea-fpoonful is enough for white, and
two for brown fauce for a fowl ;

it is a moft ufeful pickle, and
gives a pleafant flavour. Be fure you put it in before you
thicken the fauce or put any cream in, left the fharpnefs make
it curdle.

Browningfor Made-Dljhes^

Beat fmall a quarter of a pound of treble-refined fugar, put

it in a clean iron frying-pan, with an ounce of butter, fet it

over a clear fire, mix it very well together all the time • when
it begins to be frothy, the fugar is melted

;
hold* it higher over

the file; have ready a pint of red wine; when the fugar and
butler is of a deep brown, pour in a little of the wine, and ftir

it well together, then add more wine, keep it ftirring all the

time, put in half an ounce of Jamaica pepper, fix cloves, four

quarteis of chalots peeled, two or three blades of mace, three

ipobrifuls of mufhrocm catchup, a little fair, the rind of a le-

mon pared thin ; boil them flowly for ten minutes, pour it

into a bafon, and when cold take off the fcum and bottle the

liquor.

fo drefs Sfotch. Collpps,

Take a piece of fillet of veal, cut it in thin pieces, about
as big as a crown-piece, but very thin

;
fliake a little flour

Over it, then put a little butter in a frying-pan, and melt it 5

put in ’your collops, and fry them quick till they are brown,

then lay thrrn in a difh : have ready a good ragoo made thus :

Take a little butter in your ftew-pan, and melt it, then add a

fpoonful of flour, ftir it about till it is fmootb, then put in a

fuflicient quantity of good brown gravy
; feafon it with pepper

and fait, put in feme veal fweet-breads, force-meat balls,

truffles and morels, ox palates, and mufhrooms
; ftew them

gently for half an hour, add the juice of half a lemon to it;

put it over the collops, and garnijQi with fmall rafhers of bacon

curled round a (kew'er. Some like the Scotch collops made

th us^: Put the collops into the ragoo, and ftew them for five

minutes.
To



made plain and easy.

To drefs TVhite Colkps,

Cut the veal the fame as for Scotch collops ;
throw them

into a (few pan
;

put fome boiling water over them, and ftir

them about, then ftrain them off; take a little good veal broth,

and thicken it
;
add a bundle of fwtc' herd‘d, with fome mace;

put fweetbread, force-meat balls, and frelTi mufhrooms ;
if,no

frefh to be had, ufe pickled ones wafhed m warm water; (few

them about fifteen minutes ;
add the yolk of an egg, and fome

cream
;

beat them well together with fome nutmeg grated, and

keep rtirring it till it boils up
;
add a fqaetze of a lemon, then

put it in your difli. Garnilh with lemon.

To drefs a Fillet of Veal with Collops,

For an alteration, take a f<nall hilet of veal, cut what col-

lops you want, then take the udder, and fill it with force-meat,

roll it round, tie it with a pack-thread acrofs, and roaft it; lay

your collops in thedifh, and lay your udder in the middle. Gar-
nifh your difhes with lemon.

Scotch Collops a la Frangoife,

Take a leg of veal, cut it very thin, lard it with bacon,
then take half a pint of ale boiling, and pour over it till the

blood is out, and then pour the ale into a bafon; take a few
fweet herbs chopped fmall, ftrew them over the veal, and fry it

in butter, flour it a little till enough, then pour it into a difh,

and pour the butter away, toaft little thin pieces of bacon and
lay round, pour the ale into the ftew-pan with two anchovies,
then beat up the yolks of two eggs and ftir in, with a little nut-
meg, fome pepper, and a piece of butter

; fhake all together
till thick, and then pour it into the difh. Garnifh with
lemon.

To make a Savoury Difh of Veal,

Cut large collops out of a leg of veal, fpread them abroad
on a dreffer, hack them with the back of a knife, and dip them
in the yolks of eggs; fealbn the n with cloves, mace, nutmeg,
and pepper, beat fine; make force-meat with fome of your’
veal, beef-fuet, oyffers chopped, fweet herbs fhred fine, and
the aforefaid fpice

; ftrew all thefe over your collops, roll and
tie them up, put them on fkewers, tie them to a fpit, and roaft
them

; to the reft of your force-meat add a raw egg or two,
roll them in balls and fry them

; put them in your difli with
your meat when roafted, and make the fauce with ftrong broth,
an anchovy, a fhalot, a little white wine, and fome fpice.
Let it ftew, and thicken it with a piece of butter rolled in

^ 4 ' flour;
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flour

; pour the fauce into the difli, lay the meat in, and garniftl
wall lemon.

Italian CoUops.

Frepark a flllet of veal, cut into thin flices, cut ofF the fkin
and fat, lard them with bacon, fry them brown, then take them
out and lay them in a difli, pour out all the butter, take a quar»
ter of a pound of butter and melt it in the pan, then ftrew in a
large fpoonful of flour ; flir it till it is brown, and pour in three
pints of good gravy, a bundle of fweet herbs, and an onion,
which you mufl: take out foon

; let it boil a little, then put in
the collops, let them flew half a quarter of an hour, put in fome
force-meat balls fried, and a few pickled muflirooms, truffles
and morels

; flir all together for a minute or two till it is thick,
a-nd then difli it up. Garnifli with lemon.

**
•

I'd do them IVhite,

After you have cut your veal in thin flices, lard it with
bacon; feafon it with cloves, mace, nutmeg, pepper and fait,

fome grated bread, and fweet herbs. Stew the knuckle in as
little liquor as you can, a bunch of fweet herbs, fome whole
pepper, a blade of mace, and four cloves; then take a pint of
the broth, flew the cutlets in it, and add to it fome muflirooms,
a piece of butter rolled in flour, and the yolk of an egg, and a
gill of cream

;
flir all together till it is thick, and then difli it

up. Garnifli with lemon.

Beef Collops*

Take fome rump fleaks, or any tender piece, cut like

Scorch collops, only larger, hack them a little W'lth a knife,

and flour them
;

put a Hule butter in a flcw-pan, and melt it,

then put in your collops, and fry them quick for about two
minutes

;
put in a pint of gravy, a little butter rolled in flour ;

feafon with pepper and fait
; cut four pickled cucumbers in thin

flices, half a walnut, and a few capers, a little onion fhred very

fine
;
flew them five minutes, then put them into a hot difh,

and fend them to table. You may put half a glafs of v/hite

wine into it.

fo make Force-Meat Balls,

ForcE‘M£at balls are a great addition to all made-difhes»

made thus : Take half a pound of veal, and half a pound of

fuer, cut line, and beat in a marble mortar or wooden bowl ;

have a few fweet herbs and paifley flired fine, a little mace
dried and beat fine, a fmail nuteneg grated, or half a large one,

a little lemon peel cut very fine, a little pepper and fair, and

the yolks of two eggs ; mix all thefe well together, then roll

them
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them fn little round balls, and fome in little long balls •; roll

them in flour, and fry them brown. If they are for any thing

of white fauce, put a little water in a fauce-pan, and when the

water boils put them in, and let them boil for a few minutes,

but never fry them for white fauce.

A lefs quantity may be made, by uflng the ingredients in

proportion.

/

^Truffles and Morels^ good In Sauces and Soups*

Take halt an ounce of truffles and morels, let them be well

waflied in warm water, to get the fand and dirt out, then fim-

mer them in two or three fpoonfuls of water for a few minutes,

then put them with the liquor into the fauce. They thicken

both fauce and foup, and give it a fine flavour.

ToJiew Ox Palates.

Stew them very tender, which muft be done by putting
them into cold water, and letting them ftew very foftly over a
flow fire ;

then take off the two fkins, cut them in pieces, and
put them either into your made-difti or foup ; and cocks’-
Gombs and artichoke-bottoms, cut fmall, and put into the
made-difh. Garnifh your difhes with lemon, fweet-breads
ftewed for white difties, and fried for brown ones, and cut in
little pieces.

To ragoo Ox Palates,

Take four ox palatesj and boil them very tender, clean
them well, cut fome in fquare pieces, and fome long

; then make
a rich cooley thus : Put a piece of butter in your ftew-pan, and
melt it, put a large fpoonful of flour to it, ftir it well till it is

fmooth ; then put a quart of good gravy to it, chop three fha-
lots, and put in a gill of Lifbon, cut fome lean ham very fine
and put in, alfo half a lemon

; boil them twenty minutes, then
ftrain it through a fieve, put it into your pan, and the palates
with fome force-meat balls, truffles, and morels, pickled or frefli
mufhrooms ftewed in gravy

; feafon with pepper and fait to
your liking, and tofs them up five or fix minutes; then difh
them up. Garnifh with lemon or beet-root.

To frtcajffee Ox Palates.

After boiling your palates very Under, (which you muft do
by fetting them on in cold water, and ktting them do foftly )then blanch and fcrape them clean ; take m^ce, nutmeg, cloves
and pepper beat fine, rub them all over whh thofe, and withcrumbs of bread

; have ready fome butter in a ftew-pan andwhen it is hot put in the palates
;

fry them brow* on both fides
then pour out the fat, and put to them fome n<jtton or beef

gravy.
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gravy, enough for fauce, an anchovy, a little nutmeg, a little

piece of butter rolled in flour, and the juice of a lemon; let it

fimmer all together for a quarter of an hour j. difh it up, and

garnifli with lemon.

To roajl Ox Palates,

Having boiled your palates tender, blanch them, cut them
into flices about two inches long, lard half with bacon, then

have ready two or three pigeons, and two or three chicken-

peep^r«, draw them, trufs them, and fii) them with force-meat;

let half of them be nicely larded
;

fpit them on a bird-fpit in this

order
;

a bird, a palate, a fage-leaf, and a piece of bacon
; and

fo on ;
take cocks’ combs and lamb-ftones, parboiled and

blanched, lard them with little bits of bacon, large oyflers par-

boiled, and each one larded wi'h one piece of bacon
;

put thefe

on a fkewer, with a little piece of bacon and a lage-leaf be-

tween them, tie them on a fpit, and roaft them, then beat up

the yolks of three eggs, fome nutmeg, a little fait, and crumbs

cf bread
;
bade them with thefe all the time they are roafting,

and h ave ready two fweetbreads, each cut in two, fome arti-

choke-bottoms cut into four and fried, and then rub the difh

with fhalots: lay the birds in the middle, piled upon one ano-

ther, and lay the other things all feparate by themfelves round

about in the difh. Have ready for fauce a pint of good gravy,

a quarter ot a pint of red wine, an anchovy, the oyfter liquor,

a piece < f butter rolk;d in flour ;
boil all thefe together and pour

into the dilh, with a little juice of lemon. Garnifh your difh

with lemon.

To fricando Ox Palates,

When you have wafhed and cleaned your palates, cut them

in fquare pieces, lard them with little bits of bacon, fry them in

hog’s lard, a pretty brown, and put them in a fieve to drain the

fat from them, then take better than half a pint of beef gravy,

one fpoonful of red wine, half as much of browning, a little le-

mon pickle, one anchovy, a fhalot, and a bit of horfe-radifh ;

give them a boil, and ftrain your gravy, then put in your pa-

lates, and flew them half an hour, make your fauce pretty thick,

difh them up, and lay round them flawed fpinage prefTed and

cut like little fippets, and ferve them up.

To n^ah a Brown Fricajfee,

You miift take v<^tir rabbits and chickens, and fkin the rab-

bits but not the rnickens, then cut them into fmall pieces, and

rub’them over 'vith yolks of eggs. Have ready fome grated

bread a litile beaten mace, and a little grated nutmeg mixed

together, anJ then roll them in it; put a little butter into a

^ flew-
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ftew*pan, and when it is melted put in your meat. Fry it of a

fine brown, and take care they do not ftick to the bottom of the

pan; then pour the butter from them, and pour in half a pint

of brown gravy, a glafs of white wine, a few mnfhrooms, or

two fpoonfuls of the pickle, a liule fait (if wanted), and a

piece of butter rolled in flour. When it is of a fine thicknefs,

difh it up, and fend it to table. You may add truffles and mo-
rels, and cocks’-combs.

make a IVhite Fricajpe.

Take two chickens, and cut them in fmall pieces; put

them in warm water to drawout the blood, then put them into

fome good veal broth
; if no veal broth, a little boiling water,

and (few them gently with a bundle of fweel herbs, and a
blade of mace, till they are tender ; then take out the fweet
herbs, add a little flour and butter, boiled together, to thicken
it a little, then add a quarter of a pint of cream, and the yolk of
an egg beat very fine

; fome pickled mufhrooras : the belt way
is to put fome frefh muOirooms in at firfl: ; if no frtfh, then
pickled^ keep ftirring it till it boils up, then add the juice of
half a lemon, ftir it well to keep it from curdling, then put it

in your difh, Garnifh with lemon,

^0 frlcajjee Rabbits^ Lamh^ or VeaL

Observe thedire£fions given in the preceding article.

Afecond Way to make a White Fricajfee.

You mufl: take two or three rabbits, or chickens, fkin them,
and lay them in warm water, and dry them with a clean cloth.
Put them into a ftew-pan with a blade or two of-mace, a little

black and white pepper, an onion, a little bundle of fweet
herbs, and do but juft cover them with water; ftew them till

they are tender, then with a fork take them out, ftrain the li-
quor, and put them into the pan again with half a pint of the
Jjquor, and half a pint of cream, the yolks of two eggs beat well,
half a nutmeg grated, a glafs of white wine, a little piece of
butter rolled in flour, and a gill of mufhrooms

; keep ftirring
all together, all the while one way, till it is fmooth and of a fine
thicknefs, and then difh it up. Add what you pleafe,

A third Way of making a White Fricajfee,

Take three chickens, fkin them, cut them into fmall pieces
that IS, every joint afunder

; lay them in warm water for a
quarter of an hour, take them oift and dry them with a cloth
then put them into a ftew-pan with milk and water, and boil
thern tender

3 take a pint of good cream, a quarter of a pound
' of
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of butter, and ftir it till it is thick, then let it ftand till it is cool,
and put to it a little beaten mace, half a nutmeg grated, a little

fait, and a few mutbrooms
; rtir all together, then take the

chickens out of the dew-pan, throw away what they are boiled
in, clean the pan, and put in the chickens and fauce together ;
keep the pan fliaking round till they are quite hot, and dilh them
up. Garniih with lemon.

To fricajjee RMits^ Lamh^ Svjeethreads^ or Tripe.

Do them the fame way.

1

Another IVay to frlca[fee Tripe.

Take a piece of double tripe, and cut it in pieces of about
two inches

;
put them into a fauce- pan of water, with an onion

and a bundle of fweet herbs
; boil it till it is quite tender, then

have ready a bifhcmel made thus : 7'ake fome lean ham, cut it

in thin pieces, and put it in a dew-pan, and fome veal, hav-
ing firft cut off all the fat, put it over the ham

; cut an onion in

dices, fome carrot and turnip, a little thyme, cloves, and mace,
and fome frefh mufhrooms chopped

;
put a little miik at the

bottom, and draw it gently over the fire
;
be c^ueful it does not

fcorch
;

then put in a quart of milk and half a pint of cream,
ifew it gently for an hour, thicken it with a little dour and
milk, feafori it with fait and a very little Cayenne pepper, then
drain it cfF through a tammy, put your tripe into it, tofs it up,

and add fome force-meat balls, mudirooms, and cyders blanch-
ed ;

then put it into your difh, and garnifh with fried oyders,
or fweetbreads, or lemons.

^ V
' y

.

I

To make a Fricajjee of Calves^ Feet and Chaldrony after the Italian

Way.

Take' the crumb of half a quartern loaf, one pound of fuet?

a large onion, two or three handfuls of parfley, mince it very

frnall, feafon it with fait and pepper, three or four cloves of

garlic, mix with eight or 'ten eggs; then duff the chaldron;

take the feet, and put them into a deep ffew-pan : it mud: dew
upon a dow fire till the bones are loofe

;
then take tw'o quarts

of green peas, and put in the liquor : and when done, you mud
thicken it with the yolks of two eggs, and the juice of a le-

mon. It nmd be feafoned with pepper, fait, mace, and onion,

fome pardey, and garlic. You mud: ferve it up with the above-

faid pudding in the middle of the difli, and garnilh the diib with

fried fucker‘s and d^ed onion.

, A Fricaffee of Pigeons.
Ut ) O

Take eight pigeor>s new killed, cue them in fmall pieces,

and put them into a dew-pan with a pint of white wine and a

• pint
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pint of water. Seafon your pigeons with fait and pepper, a

blade or two of mace, an onion, a bundle of fweet herbs, a good

piece of butter juft rolled in a very little flour
;
cover it clofe,

and let them ftew till there is juft enough for fauce, and then

take out the onion and fweet herbs, beat up the yelks of three

eggs, grate half a nutmeg in, and with your fpoon puih the birds

all to one fide of the pan, and the gravy to the other fide, and

ftir in the eggs
;
keep them ftirring fur fear of turning to curds;

and when the fauce is fine and thick, fhake all together, and

then put the pigeons into the difh, pour the fauce over them,

and have ready fome flices of bacon toafted, and fried oyfters ; .

throw the oyfters all over, and lay the bacon round. Garnifti

with lemon.

A Fricajfee of Lamh-Jiones and Sweetbreads*

Have ready fome lamb-ftones blanched, parboiled, and
diced, and flour two or three fweetbreads

;
if very thick, cut

them in two
;

the yolks of fix hard eggs whole, a few pifta-

chio-nut kernels, and a fev/ large oyftcri ; fry thefe all of a
fine brown, then pour out all the butter, and add a pint of

drawn.gravy, the lamb-ftones, fome afparagus-tops about an
inch long, fome grated nutmeg, a little pepper and fait, two
fhalots Ihred fmall, and a glafs of white wine. Stew all thefe

together for ten minutes, then add the yolks of three eggs beat
very fine, with a little cream, and a little* beaten mace

; ftir all

together till it is of a fine thicknefs, and then dilh it up. Gar-
nilh with lemon.

Lamb Cutletifrlcajfeed.

Take a leg of lamb, cut it in thin cutlets acrofs the grain,
put them in a ftew-pan

; in the mean time make fome good
broth with the bones and fiiank, &c. enough to cover the meat,
put it into the cover v/ith a bundle of fweet herbs, an onion, a
little cloves and mace tied in a muflin rag

;
ftew them gently

for ten minutes
; take out the meat, iltinrT the fat off, and take

out the fweet herbs and mace, thicken it with butter rolled in
flour, feafon it with fait and a little Cayenne pepper, put in a
few mufhrooms, truffles and morels clean waffled, fome force-
meat balls, three yoiks of eggs beat up in Haifa pint of cream,
fome rrtumeg grated

; keep ftirring it one way till it is thick
and fmooth

;
put in your cutlets, give them a tofs up, take

them out with a fork and lay them in a dilfi, pour the fauce
over them, Garnifh with lemon and beet- root.

Fo hajh a Calf*s Head.

Boil the head almoft enough, then take the beft half, and
With a fflarp knife take i: nicely from the bone, with the two

9 ey<:s.
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eyes. Lay it in a l>ttJe deep difh before a good fire, and take
great care no afhes fall into it, and then hack it with a knife
crofs and crofs

;
grate fome nutmeg all over, the yolks of two

eggs, a very little pepper and fait, a few fweet herbs, fome
crumbs of bread, and a little lemon-peel chopped very fine,
bafte it with a little butter, then bafle it again

;
keep the difh

turning that it may be all brown alike
; cut the other half and

tongue into little thin bits, and fet on a pint of drawn gravy in
a fauce-pan, a little bundle of fweet herbs, an onion, a little
pepper and fait, a glafs of white wine, and two fiialots

; boil
all thefe together a few minutes, then ftrain it through a fieve,
and put it into a clean fiew-pan with the hafh. Flour the
meat before you put it in, and put in a few mufhroom*?. a fpoon-
ful of pickle, two fpoonfuls of catchup, and a few truffles and
morels^ ftir all thefe together for a few minutes, then beat up
half the brains, and ftir into the ftew-pan, and a little piece of
butter rolled in flour. Take the other half of the brains, and
beat them up with a little lemon-peel cut fine, a little nutmeg
grated, a little beaten mace, a little thyme flued fmalj, a Jittlei

parfley, the yolk of an egg, and haVe fome good dripping boil-
ing in a ftew-pan; then fry the brains in little cakes, about as big
as a crown-piece. Fry about twenty oyfters dipped in the yolk
of an egg, toaft fome flicesof bacon, fry a few force-meat balls,

and have ready a hot difh
; if pewter, over a few coals

; if

china, over a pan of hoc water. Pour in your hafli, then lay in
your toafied head, throw the force-meat balls over the hafli,

and garnifh the difh with fried oyflers, the fried brains, and
lemon ; throw the reft over the hafh, lay the bacon round the
difh, and fend it to table.

To hojh a Calf^s Head white, \

Take a pint of white gravy, a large wine-glafs of white
wine, a little beaten mace, a little nutmeg, and a little fait

3

throw into your hafh a few mufhrooms, a few truffles and mo-
rels firft parboiled

; a few artichoke-bottoms, and afparagus-
tops, (if you have them,) a good piece of butter rolled in flour,

the yolks of two eggs, half a pint of cream, and one fpoonful
of muftiroom catchup; flir it all together very carefully till it

is of a fine thicknefs
;

then pour it into your difh, and lay the
other half of the head, as before mentioned, in the middle, and
garnifh as before directed, with fried oyfters, brains, lemon, and
force-meat balls fried.

I

Caips Head Hajh another IVuy^ lefs expenjive andtroublefome.

Parboil a calf’s bead
; cut out the cheek-bones to broil,

cut all the reft to pieces, (eafon vvith cloves, macc, pepner, and

fait
^
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Talt ;
tofs it up in Tome good gravy till enough. You may add

fome ox palates, fweetbreads, muflirooms, force meat balls,

&c. Then make the gravy a proper thicknefs, and tofs it up
a fecond time, and it is fit for the table.^ Fry the brains in

butter to lay round the difti
;

garnifli with lemon.

To hajh Ventjon*

Take it when Cold, cut it into thin llices, lay it into a ftew-

pan, with a little fhalot 'chopped fine, a little chyan, and fait;

its own gravy or any other good gravy, as much red wine as

you have gravy, let there be as much as will cover ir, juft

give it a boil, lay it on a hot difh, and fend up currant-jelly

with it.

To haJh Beef,

Cut your beef in very thin llices, take a little of your
gravy that runs from it, put it into a tolfing-pan with a tea-

fpoonful of lemon-pickle, a large one of walnut catchup, the
fame of browning, llice a lhalot in, and put it over the fire ;
when it boils, put in your beef ; lhake it over the fire till it is

quite hot, the gravy is not to be thickened. Dice in a fmall
pickled cucumber

; garnifh with fcraped horfe-radifh or pickled
onions.

To make a Mutton Hafh,

Cut your mutton in little bits as thin as you can, drew a
little flour over it, have ready fome gravy (enough for fauce)
wherein fweet herbs, onions, pepper, and fait, have been boil-
ed

; ftrain it, put in your meat, with a little piece of butter
rolled in flour, and a little fait, a fhalot cut fine, a few capers
and gerkins chopped fine

; tofs all togetner for a minute or two
;

have ready fome bread toafted and cut into thin fippets, lay them
round the difh, and pour in your halh, Garnifli your diih with
pickles and horfe-radifh.

^

N. B. Some love a glafs of red wine, or walnut pickle. You
may put juft what you will imo a hafli. If the fippets are
roafted, it is better.

To hajh Veal,

Cut your veal in thin round fliccs, the fize of a half-crown •

put into a fauce-pan a little gravy and lemon-peel cut verv fine
a tea-fpoonful of lemon pickle, put it over the fi'^e, thic'jcen it
with flour and butter

; when it boils, put in your veal : juft
before 3^,u difh it, put in a fpoonful of cream

j Ly fippets round
your difh, and ferve it up.

^

To haJJ) a Turkey.

off the legs, cut the thighs in two pieces, cut off theptmons and breaft m pretty large pieces, take off the Ik.n, or it

** will
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will give the gravy a greafy tafte, put it into a ftew-pan, with
a pint of gravy, a tea-fpoonful of lemon-pickle, a fliceof the end
of a lemon, and a little beaten mace

; boil your turkey fix or
feven minutes, (if you boil it any longer it will make it hard,)
then put it on your difli, thicken your gravy with flour and
butter, mix the yolks of two eggs with a fpoonful of thick cream,
put it in your gravy, fhake it over your fire till it is quite hot,

but do not let it boil, ftrain it, and pour it over your turkey ; lay

lippets round, ferve it up, and garnifh with lemon or parfiey.

hajh a Fowl,

Cut it up as for eating, put it in a tolling pan, with half a

pint of gravy, a tea-fpoonful of lemon pickle, a little mufhroom
catchup, a flice of lemon, thicken it with flour and butter

;
juft

before you difh it up, put in a fpoonful of good cream ; lay tip-

pets round your difh, and ferve it up,

' Fo ha/h a TVoodcoch,

Cut your woodcock up as for eating, work the entrails very
~

fine with the back of a fpoon, mix it with a fpoonful of red

wine, the fame of water, half a fpoonful of vinegar, cut an onion

in flices and pull it into rings, roll a little butter in flour, put

them all in your tofling-pan, and fhake it over the fire rill it

boils, then put in your woodcock, and when it is thoroughly

hot, lay it in your difh with fippets round it, ftrain the fauce

over the woodcock, and lay on the onion in rings
^ it is a pretty

corner-difh for dinner or fupper,

Fo haJh a IVlid Duckj

Cut it up as for eating, put it in a toffing-pan, with a fpoon-

ful of good gravy, the fame of red wine, a little of your onion-

fauce, or an onion fliced exceeding thin ; when it has boiled

two or three minutes, lay the duck in your difh, pour the gravy

over it, it muft not be thickened
;
you may add a tea-fpoonful of

caper liquor, or a little browning.

Fo hajh a Hare.

Cut your hare in fmall pieces, if you have any of the pud-

ding left, rub it fmall, put to it a large glafs of red wine, the

fame quantity of water, half an anchovy chopped fmall, an

onion fluck with four cloves, a quarter of a pound of butter

rolled in flour, fhake them all together over a flow fire, till your

hare is thoroughly hot; it is a bad cuflom to let any kind of

hafh boil longer, it makes the meat eat hard ; fend your hare to

the table in a deep difli, lay fippets round it, but take out the

onion, and ferve it up.
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Yo hake a Calfs Head,

Take the head, pick it and wafti it very clean
;

take an

earthen difh large enough to lay the head on, rub a little piece

of butter all over the difli; then lay rpme long iron fkcwers

acrofs the top of the difh, and lay the head on them j
fjkcvver

up the meat in the rniddle that it do not lie on the difh, then

grate fome nutmeg all over it, a fe% tweet herbs fhred fmall,

lome crumbs of bread, a littje lemon-peel cut fine, and then

flour it all over
;

ftick pieces of butter in the eyes and all over

the head, and flour it again. Let it be well baked, and of a

fine brown
;

you may throw a little pepper and fait over it,

and put into th.e difh a piece of beef cut final], a bundle of

fweet herbs, an onion, fome whole pepper, a blade of mace,
two cloves, a pint of water, and boil the brains v/ith fome
fage. When the head is enough, lay it on a difh, and fet it

to the fire to keep warm, then fiir all together in the difh, and
boil it in a fauce~pan

; ftrain it off, put it into the fauce-pan
again, add a piece of butter rolled in flour, and the fage in the
brains chopped fine, a fpoonful of catchup, and two fpoonfuls
of red wine; boil them together; take the brains, beat them
well, and mix them with the fauce

; pour it into the difh, and
fend it to table. You muft bake the tongue with the head^
and do not cut it out ; it will lie the handfomer in tjhe difh»

Yo bake a Sh^ep^s Head,

Do it the fame way, and it eats very w'dl.

To drefs a Lamb^s Head.

Boil the head and pluck tender, but do not let the liver be
too much done. Take the head up, hack it crofs and crofs
with a knife, grate fome nutmeg over it, and lay it in a difh,
before a good fire

; then grate fome crumbs of bread, fome fweet
herbs rubbed, a little lemon-peel chopped fine, a very little
pepper and fait, and bafte it w'kh a little butter

; then throw a
little flour over it, and juft as it is done do the fame, bafte it and
dredge it. Take half the liver, the lights, the heart and tongue,
chop them very fmall, with fix or eight fpoonfuls of gravy or
water

; firft fhake fome flour over the meat, and ftir it toge-
ther, then put in the gravy or water, a good piece of butter
rolled in a little flour, a little pepper and fait, and what runs
trom the head in the difh

;
fimmer all together a few minutesj

and add half a fpoonful of vinegar, pour it into your difh, lay
tne head in the middle of the mince-meat, have ready the other

1

^ ^ liver cut thin, with fome flices of bacon broiled,
and lay round the head,. Garnifh the diffi with lemoii, and fendw to table.

'

CalfsE
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Colf^s Head Surprize,

Take a ca1fs head with the ficin on, take a fharp knife

and raife ofF the (k’n with as much meat from the bone as you

can poflibly get, fo that it may appear like a whole head when

ftuffed, then make a force-meat in the following manner; take

half a pound of veal, a pound of beef-fuet, the crumb of a

fmall loaf, half a pound or fat bacon, beat them well in a mor-

tar, with fome fweet herbs and parfley flired fine, fome cloves,

mace and nutmeg beat fine, fome fait and Cayenne pepper

enough to feafon it, the yolks of four eggs beat up and mixt all

together in a force-meat; fluff the head with it, and fkewer it

tight at each end ;
then put into a deep pot or pan, and put two

quarts of water, half a pint of white wine, a blade or two of

mace, a bundle of fweet herbs, and an anchovy, twofpoonfuls

of walnut and mufliroom catchup, the fame quantity of lemon-

pickle, a little fait and pepper : lay a coarfe pafte over it to keep

in the fleam, and put it for two hours and a half in a quick oven;^

when you take it out, lay the head in a foup-difh, fkim off

the fat from the gravy and ftrain it through a fieve into a flew-

pan, thicken it with butter rolled in flour
;
and when it has

boiled a few minutes, put in the yolks of four eggs well beaten

and minced with half a pint of cream ;
have ready boiled fome^

force-meat balls, half an ounce of truffles and morels, but do
'

not put them into the gravy
;
pour the gravy over the head, and

garnifh with force-meat balls, truffles, morels, and mufhrooms.

' A Calfs Head dreffed after the Dutch JVay,

Take half a pound of Spanifli peas, lay them in water a

night ;
then one pound of whole rice, mix the peas and rice

together, and lay it round the head in a deep difli ; then take

' two quarts of water feafoned with pepper and fait, and coloured

withfafFron; then fend it to bake.

Y?Jinv a LamVs cr Calfs Head,

First wafli it and pick it very clean, lay it in w^ater for

an hour, take out the brains, and with a fliarp penknife care-

fully take out the bones and the tongue, but be careful you do

not break the meat ;
then take out the two eyes, and take two

pounds of veal and two pounds of beef-fuet, a very little

thyme, a good piece of lemon-peel minced, a nutmeg grated,

and two anchovies ;
chop all very well together, grate two

ffale rolls, and mix all together with the yolks of four eggs;

fave enough of this meat to make about twenty balls, take half

a pint of frefh muflirooms clean peeled and w'afhed, theyolks

ufflx eggs chopped, half a pint of oyfters clean vvaflied, or

pickled
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pickled cockles ;
mix all thefe together

; but firfl Hew your

oyfters, put the force-meat into the head and clofe it, tie it

tight with packthread and put it into a deep Hew pan, and

put to it two quarts of gravy, with a blade or two of macct

Cover it clofe, and let it Hew two hours; in the mean time

beat up the brains with fome lemon-peel cut due, a little parlley

chopped, half a nutmeg grated, and the yolk of an egg
;
have

fome dripping boiling, fry half the brains in little cakes, and
fry the balls, keep them both hot by the fire; take half an
ounce of truffles and morels, then ftrain the gravy the head was
ftewed in, put the truffles and morels to it with the liquor, and
a few mufhrooms ;

boil all together, then put in the reft of the

brains that are not fried, Hew them together for a minute or
tvt’o, pour it over the head, and lay the fried brains and balls

round it. Garnifh with lemon. You may fry about twelve
oyfters and put over.

•

grill a Calf*s Head,

Wash your calf^s head clean, and boil it almoft enough,
then take it up and hafh one half, the other half rub over with
the yolk of an egg, a little pepper and fait, ftrew over it

bread crumbs, parfley chopped fma 1, and a little grated lemon-
peel, fet it before the fire, and keep bafting it all the time to
make the froth rife

; when it is a fine light brown, difh up
your hufh, and lay the grilled fide upon it.

Blanch your rongue, flit it down the middle, and lay it on a
foup-plate

;
(kin the brains, boil them with a little fage and

parfley
;
chop them fine, and mix them with fome melted butter

and a fpoonful of cream, make them hot, and pour them over
the tongue, ferve them up, and they are (auce for the head.

Breajl ofV^al in Hodge-podge,

TTake a bread: of veal, cut the brilket into little pieces, and
every bone afunder, then flour it, and put half a pound of
good butter into a dew-pan

; when it is hot, throw in the
veal, fry it all over of a fine light brown, and then have ready
a tea-kettle of water boiling; pour it in the dew-pan, fill it
up and dir it round, throw in a pint of green peas, a fine let-
tuce whole, clean wadied, two or three blades ofmace, a little
whole pepper tied in a muflin rag, a little bundle of fweet heibs,
a Irnall onion duck with a few cloves, and a little fait. Cover
It clofe, and let it dew an hour, or till it is boiled to your
palate, if you would have foup made of it

; if you would only
have fauce to eat with the veal, you mud dew it till there is
jult as much as you would have for fauce, and feafon it with
lait to your palate; takeout the onion, fweet herbs, and fpice,

^ ^ * and
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and pour it altogether into your difh. It is a fine difh. If

you have no peas, pare three or four cucumbers, fcoop out the

pulp, and cut it into little pieces, and take four or five heads

of celery, clean wafhed, and cut the white part fmall; when
you have no lettuces, take the little hearts of favoys, or the

little young fprouts that grow on the old cabbage-ftalks, about

as big as the top of your thumb.

N. B. If you would make a very fine difh of it, fill the infide

of your lettuce with force-meat, and tie the top clofe with a

thread; flew it till there is but juft enough for fauce
;

fet the

lettuce in the middle and the veal round, and pour the fauce

all over it, Garnifh your difh with rafped bread made into

figures with your fingers. This is the cheapeft way of drelfing

a breaft of veal to be good, and ferve a number of people.

To collar a Breaji of VeaL

Take a very fharp knife, and nicely take out all the bones*

but take great care you do not cut the meat through : pick all

the fat and meat off the bones, then grate fome nutmeg all over

the infule of the veal, a very little beaten mace, a little pepper

and fait, a few fweet herbs flired fmal), fome parfley, a little

lemon-peel fhred fmall, a few crumbs of bread, and the bits of

fat picked off the bones
;

roll it up tight, flick one fkewer in to

hold it together, but do it cleverly, that it {lands' upright in the

difh ;
tie a packthread acrofs it to hold it together, fpit it, thea

roll the caul all round it and roaft it. An hour and a quarter

will do it. When it has been about an hour at the fire, take

off the caul, dredge it with flour, bade it well with frefh butter,

and let it be of a fine brown. For fauce take two pennyworth

of gravy-beef, cut it and hack it well, then flour it, fry it a little

brown, then pour into your flew-pan fome boiling water, flir

it well together, then fill your pan two parts full of water; put

in an onion, a bundle of fweet herbs, a little cruft of bread

toafted, two or three blades of rriace, four cloves, fome whole

pepper, and the bones of the veal. Cover it clofe, and let it

Hew till it is quite rich and thick ;
then ftrain it, boil it up with

fome truffles and morels, a few mufbrooms, a fpoonful of catch-

up, two or three bottoms of artichokes, if you have them
;
add

a little fait, juft enough to fealoii the gravy, take the pack-

thread oft’ the veal, and fet it upright in the difti
;

cut the fweet

bread into four, and broil it of a fine brown, with a few force-

meat balls fried
;

lay thefe round the difh, and pour in the

fauce. Garnifh the difh with lemon, and fend it to table.

To collar a Breaji of Mutton*

Do it the fame way, and it eats very well ; but you muft

take oft the fkin.

Another
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Another good JVay to dreh a Brea^ ofMutton,

Collar as before; roaft it, and bafte it with half a pint

of red wine, when that is all foaked in, bafte it well with but-

ter, have a litde good gravy, fei the mutton upright in the dilli,

pour in the gravy, have fweet-fauce as for venifon, and fend it

to table. Do not garnifh the difti, but be fure to take the

Ikin off the mutton.

The infide of a firloin of beef is very good done this way.
If you do not like the wine, a quart of milk and a quarter of
a pound of butter j)ut into the dripping-pan does full as well

to bafte it.

To ragoo a Leg of Mutton,

TAKE all the fkin and fat off, cut it very thin the right way of
the grain, then butter your ftew- pan, and fhake fome flour into

it; flice half a lemon and half an onion, cut them very fmall,

a little bundle of fweet herbs, and a blade of mace. Put all

together with your meat into the pan, ftir it a minute or two,
and then put in fix fpoonfuls of gravy, and have ready an an-
chovy minced fmall; mix it with fome butter and flour, ftir it

all together for fix minutes, and then di(h it up.

To ragoo Hogs' Feet and Ears*

Take your ears out of the pickle they are foufed in, or boil
them till they are tender, then cut them into little thin bits,
about two inches long, and about as thick as a quill

; put them
into your ftew-pan with half a pint of good gravy, or as much
as will cover them, a glafs of white wine, a good deal of muf-
tard, a good piece of butter rolled in flour, and a little pepper
and fait; ftir all together till it is of a fine thicknefs, and then
difh it up. The hogs* feet muft not be ftewed but boiled ten-
der, then flit them in two, and put the yolk of an egg over and
crumbs of bread, and broil or fry them

; put the ragoo of ears
in the middle, and the feet round it.

N, B, 'I'hey make a very pretty difh fried with butter and
muftard, and a little good gravy, if you like it. Then only
cut the feet and ears in two. You may add half an onion, cut
fmall.

^

To ragoo a Neck of VeaL

Cot a neck of yeal into fteaks, flatten them with a rollins-
pm, feafon them with fait, pepper, cloves, and mace, lard them
with bacon, letnon-peel, and thyme, dip them in the yolks of
eggs, make a fheet of firong foolfcap-paper up at the four
corners m the form of a dripping-pan

; pin up the corners,
butter the paper and alfo the gridiron, and fet it over a fire of
charcoal

^ put in your meat, let it do leifurcly, keep it balling
^ 3 and
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and turning to keep in the gravy; and when it is enough have
ready halt a pint of tirong gravy, feafon it high, put in mufli-

rooms and pickles, force-meat balls dipped in the y<dks of eggs,

oyfters ftewed and fried, to lay round and at the top of your

dilh, and then ferve it up. If for a brown ragoo, put in red

wine. If for a white one, put in white wnte, with the yolks

of eggs beat up with two or three ipoonfuls of cream.

ragoo a Breaft of VeaL

Take your breaft of veal, put it into a large flew-pan, put in

a bundle of fweet herbs, an onion, feme black and white pep-

per, a blade or two of mace, two or three cloves, a very little

piece of lemon-peel, and juft cover it with water : when it is

lender take it up, bone it, put in the bones, boil it up nil the

^ravy is very good, then ftrain it off, and if you h^vc a little

rich beef gravy, add a quarter of a pint, put in half an ounce

of truffles and morels, a fpoonful or two of catchup, two or

three fpoonfuls of white vvine, and let them all boil together:

in the mean time flour the veal, and fry it in butter tifl it is of

a fine brown, then drain out all the butter, and pour the gravy

you are boiling to the veal, with a few mufhrooms ;
boil all

together till the fauce is rich andtbick, and cut the fweetbread

into four. A few force-meat balls are proper in it. Lay the

veal in the difh, and pour the fauce all over it. Garmfh with

lemon.

Or thus : Half-roafl a breafl of veal, then cut it in fquare

pieces
;

put it into a ftew-pan, with half a pintol gravy, a pint

of water, a bundle of fweet herbs, an onion ff uck with cloves,

a little mace, and flew it till it is tender; then take it out, and

pull out all the bones, ftrain the gravy through a fieve, then

put It into the ftew-pan again, with a fpoonful of muftard,

feme truffles and morels, a fweetbread cut in pieces, one arti-

choke- bottom, about twenty force-meat balls, feme butter rolled

in flour, enough to thicken it ;
boil it up till it is of a proper

th'cknefs; feafon it with pepper and fait, then put in your veal,

ftt w it for five minutes, add the juice of half a lemon, then put

your meat into the difh, the ragoo all over it. Garnifh with

lemon and beet-root.

Another Way to ragoo a Breaji of Veal,

You may bone it nicely, flour it and fry it of a fine brown,

then pour the fat out of the pan, and the ingredients as above,

with the bones; when enough, take it out, and ftrain the li-

quor, then put in your meat again, with the ingredients, as

before dire tied.
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To ragoo a Fillet of Veal,

Lard your fillet and half-roaft it, then put it in a to/ling*

pan, with two quarts of good gravy, cover it clofe and let it

flew till tender, then add one fpoonful of white wine, one of

browning, one of catchup, a tea-fpoontul of lemon pickle, a little

caper liquor, half an ounce of morels, thicken with flour and

butter, lay round it a few yolks of eggs.

To ra^oo Sweetbreads,o

Rub them over with the yolk of an egg, flrew over them

bread-crumbs, parfley, thyme, and fweet-mArjoram fhred fmall,

and pepper and fait, make a roll of force-meat like a fweet-

bread, and put it in a veal caul, and roafl them in a Dutch

oven ; take fome brown gravy, and put to it a little lemon-pickle,

mufhroom-catchup, and the end of a lemon, boil the gravy,

and when the fweetbreads are enough, lay them in a difh, with

a foice-meat in the middle, take the end of the lemon out, and

pour the gravy into the difb, and ferve them up.

Fo make a Ragoo of Lamb,

Take a fore-quarter of lamb, cut the knuckle-bone ofF,

lard it with little thin bits of bacon, flour it, fry it of a fine

brown, and then put it into an earthen pot or ftew-pan
;
put

' to it a quart of broth or good gravy, a bundle of herbs, a little

mace, two or three cloves, and a little whole pepper
; cover

it clofe, and let it ftev/ pretty faft for half an hour
; pour the

liquor all out, flrain it, keep the lamb hot in the pot till the

fauce is ready. Take half a pint of oyflers, flour them, fry

them brown, drain out all the fat clean, that you fried them in,

fkim all the fat off the gravy, then pour it in to the oyflers, put
in an anchovy, and two fpoonfuls of either red or white wine;
boil all together till there is juft enough for fauce, add fome
frefh mufhrooms (if you can get them) and fome pickled ones,
with a fpoonful of the pickle or the juice of half a lemon. Lay
your lamb in the difh, and pour the lauce over it. Garnifh with
lemon.

To ragoo a Piece of Beef,

Take a large piece of the flank, which has fat at the top,
cut fquare, or any piece that has fat at the top, but no bones.
The rump does well. Cut all nicely off the bone (which
makes fine foup)

;
then take a large flew pan, and with a good

piece of butter fry it a little b'rown all over, flouring your meat
well before you put it into the pan, then pour in as much gravy
as will cover it, made thus; take about a pound of coaife beef,
a little piece of veal cut fmall, a bundle of fweet herbs, an

K 4 onion.
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onion, fome whole Hack pepper and white pepper, two or
three large blades of mace, four or five cloves, a piece of carrot,
a little piece of bacon fieeped in vinegar a little while, a cruft
t)f byead toafied brown

; put to this a quart of white wine, and
let it boil till half is wafted. While this Is making, pour a
<iuart of boiling water into the ftew-pan, cover it clofe, and
let it be ftewing foftly

; when the gravy is done, ftrain ir, pour
it into the pan where the beef is, take an ounce of trufHes and
morels cut fmall, fome frefh or dried mufhrooms cut fmall,
two fpoonfuls of catchup, and cover it clofe. Let all this flew
till the fauce is rich and thick j then have ready fome artichoke*
bottoms cut into four, and a few pickled mufhrooms, give
them a boil or two, and when your meat is tender, and your
fauce quite rich, lay the meat into a difh, and pour the fauce
over it. You may add a fweetbread cut in fix pieces, a palate
ftewed tender cut into little pieces, fome cock’s combs, and a
few force-meat balls. Thefe area great addition, but it will
be good without.

N, B. For variety, when the beef is ready, and the gravy
put to ir, add a large bunch of celery cut fmall and waflied
clean^ two fpoonfuls of catchup, and a glafs of red wine. Omit
all the other ingredients. When the meat and celery are tender,
and the fauce rich and good, ferve it up.—It is a!fo very good
4his way : take fix large cucumbers, fcoop out the feeds, pare
them, cut them into flices, and do them juft as you do the
celery.

To force the jnfde of a Sirloin of Beef

Take a fharp knife, and carefully lift up the fat of the in-
fide, take out all the meat clofe to the bone, chop it fmall,

take a pound of fuet and chop fine, about as many crumbs of
bread, a little thyme and lemon-peel, a little pepper and fait,

half a nutmeg grated, and two fhalots chopped fine ; mix and
beat all very fine in a marble mortar, with a glafs of red wine*
then put it into the fame place, cover it with the fkin and fat,

fkewer it down with fine Ikewers, and cover it with paper. Do
not take the paper off till the meat is on the difh. Take a
quarter of a pint of red wine, two fhalots fhred fmall, boil them,
and pour into the difh, with the gravy which comes out of the

meat 5 it eats. well. Spit your meat before you takeout the

infide.

Another way to force a Sirloin,

When it is quite roafted, take it up, and lay it in the difh with

the infide uppermoftj with a fharp knife lift up the fkin, hack
and cut the infide very fine, fhake a little pepper and fait over

it, with two fhalots, cover it with the fkin, and fend it to table.

YTu may add red wine or vinegar, juft as you like.

Sirloin,
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Sirloin of Beef en Epigram.

Roast a fifloin of beef, take it oft the fpit, then ralfe the

fkin carefully ofF, and cut the lean part of the beef out, but

obferve not to cut near the ends or fides
5
hafb the meat in the

following manner : cut it into pieces about as big as a crown-

piece, put half a pint of gravy into a tofs pan, an onion chopt

fine, two fpoonfuls of catchup, fome pepper and fait, fix fmall

pickled cucumbers cut in thin flices, and the gravy that comes

from the beef, a little butter rolled in flour, put the meat in, and

tofs it up for five minutes, put it on the firloin, and then put the

fkin over, and fend it to table. Garnifh with horfe-radifh.

You may cio the infide inftead of the outfide, if you pleafe*

To force the Infide ofa Rump of Beef*

You may do it juft in the fame manner, only lift up the out-

fide fkin, take the middle of the meat, and do as before dire£fed ;

put it into the fame place, and with fine fkewers put it down
clofe.

To force a Round of Beef

Take a good round of beef, and rub over'it a quarter of

hour with two ounces of faltpetre, the fame of bay-falt, half 21

pound of brown fugar, and a pound of common fair, let it li^

in it for, ten or twelve days, turn it once every day in the brine*

then wafh it well, and make holes in it with a penknife about
an inch one from another, and fill one hole with fhred paifley,

a fecond with fat pork cut in fmall pieces, and a third with
bread-crumbs, beef-marrow, a little mace, nutmeg, pepper, and
fait mixed together, then parfley, and fo on till you have filled

all the holes ; then wrap your beef in a cloth, and bind it with
a fillet, and boil it four hours; when it is cold, bind it over
again, and cut a thin flice oft' before you fend it to the table •

garnifh with parfley and red cabbage.

^forced Leg of Lamb.

Take a large leg of lamb, cut a long flit on the back fide
and take out the meat, but take great care you do not deface
the other fide ; then chop the meat fmall with marrow, half a
pound of beef-fuet, fome oyfters, an anchovy wafhed, an onion,
fome fweet herbs, a little lemon peel, and fome beaten mace
and nutmeg

; beat all ihefe together in a mortar, ftufF it up in
the fhape it was before, few it up, and rub it over with the yolks

beaten, fpit it, flour it all over, lay it to the fire, and
bafte it with butter. An hour will roaft it. You may bake it
if you pleafe, but then you muft butter the difh, and lay the
butter over it : cut the Join into fteaks, feafon them with pep-

per.
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per, fait, and nutmeg, lemon-peel cut fine, and a few fwect
herbs

;
fry them in frefii butter of a fine brown, then pour out

all the butter, put in a quarter of a pint of white wine, fhalce
ir-about, and put in half a pint of ftrong gravy, wherein good
fpice has been boiled, a quarter of a pint of oyfters and the
liquor, fome mufljrooms, and a fpoonful of the pickle, a piece
of butter rolled in flour, and the yolk of an egg beat

; ftir all

thefe together till thick, then lay your leg of lamb in the difh,

and the loin round it
3
pour the fauce over it, and garnifh with

kmon.

^0 fcrce a Leg of Larnh another Way.

With a fhurp knife carefully take out all the meat, and
leave the fivin whole and the fat on it, make the lean you cut
out into force-meat thus : to two pounds of meat add two
pounds of beef-fuet cut fine, and best in a marble mortar nil

it is very fine, and take away all the fkin of the meat and fuet,

then mix it with four fpoonfuls of grated bread, eight or ten
cloves, five or fix large blades of mace dried and beat fine, half

a large nutmeg grated, a little pepper and fait, a little lemon-
peel cut fine, a very little thyme, fome parfiey, and four eggs ;

mix all together, put it into the fkin again juft as it was, in the

fame ftiapc, few it up, roaft it, bafte it with butter, cut the loin

into fteaks and fry it nicely, lay the leg in the difh and the

loin round it, with ftewed cauliflower all round upon the loin ;

pour a pint of good gravy into the difh, and fend it to table. If
you do not like the cauliflower, it may be omitted.

Toforce a large Fowl.

Cut the fkin down the back, and carefully flit it up fo as

to take out all the meat, mix it with, one pound of beef-fuet,

cut it fmal), and beat them together in a marble mortar
; take

a pint of large oyfters cut fmall, two anchovies cut fmall, one
lhalot cut fine, a few fweet herbs, a little pepper, a little nut-

meg grated, and the yolks of four eggs; mix all together and
lay this on the bones, draw over the fkin, and few up the back,

put the fowl into a bladder, boil it an hour and a quarter,

ftew fome oyfters in good gravy thickened with a piece of
butter rolled in flour; take the fowl out of the bladder, lay'

it in your difh, and pour the fauce over it. Garnifh with lemon.
It eats much better roafted with the fame fauce.

To roaf a Turkey the genteel Way.

First cut it dov’n the back, and with a fliarp penknife, bone
it, then make your force-meat thus: take a large fowl or 3

pound of veal, as much grated bread, half a pound of fuet cut

and beat very fine, a little beaten mace, two cloves, half a

, nutmeg



MADE PLAIN AND EASY. 59
;

nutmeg grated, about a large tea-fpoonful of lemon-peel, and

the yolks of two eggs ;
mix all together with a liiile pepper

and fair, fill up the places where the hones came out, and fill

the body, that it may look juft as it did before, few up the back,

and roalt it. You m*ay have oyfter-fauce, celery-fauce, or juft

as you pleafe ; put good gravy in the difh, and garnifh witii

lemon is as good as any thing. Be fure to leave the pinions

on.

Jlew a Knuckle of Veal,

Be fure let the pot or fauce-pan be very clean, lay at the

bottom four clean wooden fkewers, wafti and clean the knuckle

very well, then I^y it in the pot with two or three blades of

mace, a lictle whole pepper, a little piece of thyme, a fmall

onion, a cruft of bread, and two quarts of waier. Cover it down
cloie, make it bod, then only let it fimmer for two hours, and

when it is enough take it up, lay it in a difh, and Itrain the

broth over it.

Another Way toJlew a Knuckle of Veal.

Clean it as before directed, and boil it tdl there is juft

enough for fauce, add one fpoonful of catchup, one of red

wine, and one of walnut pickle, fome truffles and morels, or

fome dried mufhrooms cut fmall
;

boil all together. Take up

the knuckle, lay it in a difh, pour the fauce over it, and fend

it up.
*

Tofew a Fillet of Veal,
,

Take a fillet of a cow-calf, fluff it well under the udder,

at the bone and quite through to the (hank, put it in the oven,

with a pint of water und< r it, till it is a fine brown, then put

it in a ftew-pan with three pints of gravy, ftew it tender, put

in a few motels, truffles, a tea-fpoontul of lemon-pickle, a large

one of browning, and one of catchup, and a little Cayenne pep-

per, thicken with a lump of butter rolled in flour, difh up your
veal, ftrain your gravy over, lay round force- meat balls

:
garnifh

with pickles and lemon.

Beef Trmhlant,

Take the fat end of a brifket of beef, and tie it up clofe

with pack-thread
;

put it in a pot of water, and boil it fix hours
very gently

; feafcn the water with a little fait, a handful of
all-fpice, two onions, two turnips, and a carrot : in the mean
while put a piece of butter in a ftew-pan and melt it, then put
in two fpoonfuls of flour, and flir it till it is fmooth

;
put

a quart of gravy, a fpoonful of catchup, the fame of browning,
a gill of white wme, carrots and turnips, and cut the fame as
forharricoof mutton; ftew them gently till the roots are ten->

der, feafon with pepper and fait, fliim all the fat clean off,

put
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put the beef in the di(h, and pour the fauce all over. Garnish
V'ith pickle of any fort ; or make a fauce thus ; chop a handful
of parfley, one onion, four pickled cucumbers, one walnut and
a gill of capers

;
put them in a pint of good gravy and thicken

it with a little butter rolled in flour, and feafon it with pepper
and fait; boil it up for ten minutes, and then put over the
beef; or you may put the beef in a difh, and put greens and
carrots round it.

'

a la Dauh,

Take a rump and bone it, or a part of the leg-of-mut-»

ton piece, or a piece of the buttock
; cut fome fat bacon as

long as the beef is thick, and about a quarter of an inch fquare;
take eight doves, four blades of mace, a little all-fpicc, and
half a nutmeg beat very fine

; chop a good handful of parfley

fine, fome fweet herbs of all forts chopped fine, and fome pep-
per and fait: roll the bacon in thefe, and then take a large

larding-pin, or a fmall bladed knife, and put the bacon through
and through the beef with the larding-pin or knife; when that

is done, put it in a flew- pan, with brown gravy enough to

cover it. Chop three blades of garlick very fine, and put in

fome frefh mufhrooms or champignons, two large onions, and

a carrot: flew it gently for fix hours
; then take the meat out,

ftrain off the gravy, and fkim all the fat off. Put your meat
and gtavy into the pan again: put a gill of white wine into

the gravy, and if it wants feafoning, feafon with pepper and

fait; flew them gently for half an hour; add fome artichoke-

bottoms, truffles and morels, oyftcrs, and a fpoonful of vine-

gar. Put the meat in a foup-difh, and the fauce over it; oi^

you may put turnips cut in round pieces, and carrots cut round,

fome fmall onions, and thicken the fauce
; then put the meat

in, and ftew it gently for half an hour with a gill of white

wine. Some like favoys or cabbage ftewed and put into the

fauce.

To make Beef Alamode,

Take a fmall buttock, or leg-of-mutton piece of beef, or

a clod, or a p?ece of buttock of beef, alio two dozen of cloves,

as much mace, and half an ounce ofal!-fp»ce beat fine; chop

a large handful of parfley, and all forts of fw'eet herbs fine (cut

fat bacon as lor beef a la Daub, and put it into the fpice, &c.

and into the beef the fame)
; put it into a pot, and cover it

WMth water ;
chop four large onions very fine, and fix cloves of

,

garlic, fix bay-’eaves, and a handful of champignons or frefh

mufhrooms; put all info the pot with a pint of porter or ale,

and half a pint of red wine
;
put in fome pepper and fait, fome

Cayenne pepper, a fpoonful of vinegar, ftrew three handfuls of

bread rafpings, fifted fine, over all
; cover the pot clofe, and

flew
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ftew it for fix hours, or according to the fize of the piece; if

a large piece, eight hours ;
then take the beef out and put it in

a deep difli, and keep it hot over fome boiling water; ftrain

the gravy through a lieve, and pick out the champignons or

muflirooms ; (kirn all the fat off clean, put it into your pot

again, and give it a boil up; if not feafoned enough, feafon it

to your liking
;

then put the gravy over your beef, and fend it

to table hot

;

or you may cut it in fixes if you like it beft, of

put it to get cold, and cut it in flices with the gravy over it;

f^or when the gravy is cold, it will be in a ftrong jelly.

N. B. This makes an excellent difh, but many of the in-

gredients, fuch as the garlic, mufhrooms, &c. may be left out*

Beef Alamode in Pieces.

You muft take a buttock of beef, cut it into two- pound
pieces, lard them with bacon, fry them brown, put them into

a pot that will juft hold them, put in two quarts of broth or

gravy, a few fweet herbs, an onion, fome mace, cloves, nut-

meg, pepper and fait
;
when that is done, cover it clofe, and

ftew it till it is tender, fkim off all the fat, lay the meat in the

<lifh, and ftrain the fauce over it. You may ferve it up hot or

cold.

Tojievj Beefjleaks.

Take rump fteaks, pepper and fait them, lay them in 151

ftew-pan, pour in half a pint of water, a blade or two of mace,
two or three cloves, a little bundle of fweet herbs, an an-
chovy, a piece of butter rolled in Hour, a glafs of white wine,
and an onion; cover them clofe, and let them ftew foftly till

they are tender
; then take out the fteaks, flour them, fry them

in frefli butter, and pour away all the fat, ftrain the faucc
they were ftewed in, and pour into the pan ; tofs it all up to-
gether till the fauce is quite hot and thick, if you add a quar-
ter of a pint of oyfters, it will make it the better. Lay the
fteaks into the difh, and pour the fauce over them. Garnifti
with any pickle you like.

Beeffleaks afier the French fVay.

Take fome beef-fteaks, broil them till they are half done*
while the fteaks are doing, have ready in a ftew^-pan fome red
wine, a fpoonful or two of gravy, feafon it with fait, pepper,
fome fhalots

; then take the fteaks, and out in fquares, and put
in the fauce; you muft put fome vinegar, .cover it clofe, and
let It fimmer on a flow fire half an hour.

A pretty Side-dijh of Beef,

^
Roast a tender piece of beef, lay fat bacon all Over 4 and roll

it in paper, bafte it, and when ic i-s roafted cut about ty/o pounds
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in thin flices, lay them in a ftew-pan, and take fix large cu-
cumbers, peel them, and chop them fmal), Jay over them a
little pepper and fait, and flew them in butter for about ten
minutes, then drain our the butter, and fl.ake Tome flour over
them; tofs them up, pour in half a pint of gravy, let them
ilew till they are thick, and difh thein up.

TaJlew a llump of Beef,

Having boiled it till it is little more than half enough,
take it up, and peel ofF the fkin: take fait, pepoer, beaten
mace, grated nutmeg, a handful of parfley, a little thyme,
Vv^inter-favory, fweet marjoram, all chopped fine and mixed,
and ftufF them in great holes in the fat and lean, the reft fpread

over it, vi/ith the yolks of two eggs
;

fave the gravy that runs
out, put to it a pint of claret, and pur the meat in a d^ep pan,
pour the liquor in, cover it clofe, and let it bake two hours,
then put it into thedifti, ftrain the liquor through a fieve, and
fkim off the fat very clean, then pour it over the meat, and
fend it to table.

other Way to flew a Rump of Beef.

You muft cut the meat ofF the bone, lay it in your ftew-pan,

cover it with half gravy and half water, put in a fpoonful of

whole pepper, two on'ions, a bundle of fweet herbs, forne fait,

and a pint of red wine; cover it clofe, fet it over a ftove or

flow fire for four hours, fhaking it fometimes, and turning it

four or five times; keep it ftirring till dinner is ready: lake

ten or twelve turnips, cut them into flices the broad way, then

cut them into four, flour them, and fry them brown in beef-

dripping. Be fure to let your dripping boil before you put

them in ;
then drain them well from the fat, lay the beef in

your foup difh, toaft a little bread very nice and brown, cut in

three corner dice, lay them into the difh, and the turnips like-

wife; fkim the fat off clean, ftrain in the gravy, and fend it to

table, if you have the convenience of a ftove, put the difli ,

over it for hve or fix minutes ; it gives the liquor a fine flavour

of the turnips, makes the bread eat better, and is a great addi-

tion. Seafon it with pepper and fait to your palate.

*

Portugal Beef

Ta’KE a rump of beef, cut it off the bone, cut it acrofs,

flour it, fry the thin part brown in butter, the thick end ftuff

with fuet, boiled chefnuts, an anchovy, an onion, and a little

pepper. Stew it in a pan of ftrong broth, and when it is ten-

der, lay both the fried and ftewed together in your difh ; cut

the fried in two and lay on each fide of the ftewed, ftrain the

gravy it was ftewed in^ put to it fome pickled gerkins chopped/
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and boiled chefnuts, thicken it with a piece of butter rolled in

flour, a fpoonful of browning, give ^ two or three boils up,

feafon it with fait to your palate, and pour it over the beef.

Garnifii with lemon.

ToJiew a P^ump of Beef or Brijket^ the French IVay*

Take a rump of beef, rut it from the bone ; take half a

pint of white port, and half a pint of red, a little vinegar, feme

cloves and mace, half a nutmeg beat fine, fome parfley chopped,

and all forts of fweet herbs, a little pepper and fait ;
mix the

herbs, fpice, and wine all together
;

lay your beef in an eaithen

pan, put the mixture over it, and let it lay all night, then

take the beef and put it into a deep ftew-pan, with two quarts

of good gravy, the wine, &c. an onion chopped fine, fome car-

rot, and two or three bay-leaves, you may put in fome thick

rafhers of bacon at the bottom of your panj flew it very gently

for five hours, if twelve pounds; if eight or nine, four hours,

and keep the fiew-pan clofe covered; then take the meat out
and ftrain the liquor through a fieve, fkirn all the fat ofF, put
it into your ftew-pan with fome truffles and morels, artichoke-

bottoms blanched and cut in pieces, or ^me carrots and tur-

nips cut as for harrico of mutton, or a few favoys tied up in

quarters and ftewed till tender
;

boil it up, feafon it with a little

Cayenne pepper and fait to your palate, then put the meat ia

juft: to make it hot: difti it up, Garnitli with fried fippets, or
lemon and beet-root.

/

TtfJiew BeefGohbeis.

Get any piece of beef except the leg, cut it in pieces about
the bignefs of a pullet’s egg, put them in a ftew-pan, cover
them with w'ater, let them ftew, fkim them clean', and when
they have ftewed an hour, take mace, cloves, and whole pep-
per tied in a muflin rag loofe, lome celery cut fmali, put them
into the pan with fome fait, turnips and carrots pared and cut
in flices, a little parfley, a bundle of fv/eet herbs, and a large
cruft: of bread. You may put in an ounce of barley or rice, if

you like it. Cover it clofe, and let it ftew till it is tender;
take out the herbs, fpices, and bread, and have ready fried a
French roll cut in lour, Difii up all together, and fend it to
table.

Beef Royal^

^

Take a firloin of beef, or a large rump, bone it and beat
It very well, then lard it with bacon, feafon it all over with fait,
pepper, mace, cloves, and nutmeg, all beat fine, fome lemon-
peel cut fmall, and fome fweet herbs; in the mean time make
a itrong broth of the bones ; take a piece of butter with a little

* flour,
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f?our, brown it, put in the beef; keep it turning often till it is

brown, then firain the broth, put all together into a pot, put in
a bay-leaf, a few truffles, and tome ox-palates cut fmall

;
cover

it clofe, and let it flew till it is tender
; take out the beef, fkim

off all the fat, pour in a pint of claret, fome fried oyfters, an
ancbov'v, and fome gerkins Ihred fmall

; boil all together, put
in the beef to warm, thicken your fauce with a piece of butter
rolled in flour or mufhroom powder. Lay your meat in the
difl), pour the fauce over it, and fend it to table. This may
be eat either hot or cold.

To make /tew of Ox- Cheeks

Take an ox-cheek when frefli killed, take out the teeth
and loofe bones, rub it with a little fait, put it into foft water
jufl: w^rm, let it lay three or four hours, then put it into cold
water, let it fland all night, wafh it clean and drain it well,
feafon it with ground pepper and fait, put it into a kettle well
tinned, put to it five quarts of foft water

; before it boils you
muM take care to fkim it well, then put in fix large onions, a
fmail bunch of fweet herbs, flew it gently five or fix hours,
take out the herbs and let it fiand all night, then take off all

the fat put in celery, carrots, and turnips cut in pieces, alfo

Cayenne pepper, and fait, to your tafie
; ftew it two hours more;

fend up all together in a tureen, and dry toaft on a plate. Make
/iew of tongue roots the fame way.

To make Siew of a Shank of Beef.

Take a {bank of beef feven or eight pounds weight, break

the bone well, put it into a kettle w'ell tinned, put to it fix

quarts of foft w'ater, feafon it with pepper and fait, fkim it when
it boils ; fiev/ it five or fix hours, let it ftand all night, then

take off the fat, and put in celery, carrots, turnips, Cayenne,
and fakj ffew it two hours more, then fend it up as the other

ftew.

Toflew a Turkey or Fowl.

First let your pot be very clean, lay four clean fkewers

at the bottom, lay your turkey or fowl upon them, put in a

quart gravy, take a bunch of celery, cut it fmall, and wafh

it very clean, put it into your pot, with two or three blades

of mace, let it ftew fofdy till there is juft enough for fauce,

then add a good piece of butter rolled in flour, tw'o fpoonfuls

of red-wine, two of catchup, and juft as’ much pepper and jfalt

as will feafon it; lay your fowl or turkey in the difh, pour the

fauce over it, and fend it to table. If the fowl or turkey is

enough before the fauce, take it up, and keep it up till the fauce

is boiled enough, then put it in, and let it boil a minute or two,

ap,d difii it up, '

A rolled
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A rolled Rump of Beef

Cut the meat all ofF the bone whole, flit the infide down
from top to bottom, but not through the fldn, fpread it open ;

take the flefli of two fowls and beef fuet, an equal quantity,

and as much cold boiled ham (if you have it), a little pepper,

an anchovy, a nutmeg grated, a little thyme, a good deal ot

parfley, a few mufhrooms, and chop them all together, beat

them in a mortar, with a half-pint bafon full of crumbs of

bread
; mix all thefe together, with four yolks of eggs, lay it

into the meat, cover it up, and roll it round, {tick one (kewer

in, and tie it with a packthread crofs and crofs to hold it to-

gether ; take a pot or large fauce-pan that will juft hold it, lay

a layer of bacon and a layer of beef cut in thin flices, a piece

of carrot, fome whole pepper, mace, fweet herbs, and a large

onion ; lay the rolled beef on it
;
juft water enough to cover

the top of the beef
5 cover it clofe, and let it ftew very foftly

on a flow fire for eight or ten hours, but not too faft. When
you find the beef tender, which you will know by running a
fkewer into the meat, then take it up, cover it up hot, boil

the gravy till it is good, then ftrain it off, and add fome mufh-
rooms chopped, fome truffles and morels cut fmall, two fpoon-
fuls of red or white wine, the yolks of two eggs, and a piece of
butter rolled in flour

; boil it together, fet the meat before the
fire, bafte it with butter, and throw crumbs of bread all over it

;

when the fauce is enough, lay the meat into the difh, and pour
the fauce over it. Xake care the eggs do not curdle ; or yoii
may omit the eggs.

To boll a Rump ofBeef the French Fajlnon*

.
a rump of beef, boil it half an hour, take it up, lay

It into a large deep pewter difh or ffew-pan, cut three or four
gafhes m it all along the fide, rub the gafhes with pepper and
lalt, and pour into the difh a pint of red wine, as much hot
water, two or three large onions cut fmall, the hearts of eight
^*1-*^” fmall, and a good piece of butter rolled in
a little flour

; lay the flefhy part of the meat downwards, cover
It cloie, let It ftew two hours and a half over a charcoal fire, or
a very flow coal fire. Obferve that the butcher chops the bone

wi? • ^he difh.When It IS enough, take the beef, lay it in the difh, and pour
the fauce over it.

‘

'S beft done over
a cnahng-dift of hot coals, with a bit or two of charcoal to
keep It alive.

BeefF
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Beef-Efcarlot»

TaKE a brifket of beef, half a pound of coarfe fugar, two
ounces of bay- fait, one ounce of faltpetre, a pound of common
fait; mix all together, and rub the beef

; lay it in an earthen

pan, and turn it every day. It may lie a fortnight in the pickle

;

then boil it, and ferve it up either*^ with favoys, cabbage, or

greens, or peas-pudding.

N B, It eats much finer cold, cut into dices, and fent to

table,

A Erieando ofBeef,

Cut a few dices of beef five or fix inches long, and half an

inch thick, lard it with bacon, dredge it well with dour, and fet

it before a bride fire to brown, then put it in a toffing pan, with

a quart of gravy, a few morels and truffles, half a lemon, and

dew them half an hour, then add one fpoonful of catchup, the

fame of browning, and a little Cayenne, thicken your fauce and

pour it over your fricando, lay round them force-meat balls, and

the yolks of hard eggs.

Beef Olives-

Take a rump of beef, cut it into fteaks of half an Inch

thick, cut them as fquare as you can, and about ten inches

Jong, cut a piece of fat bacon as wide as the beef, and about

three parts as long, put fome yolk of an egg on the beef, put

the bacon on it, and the yolk of an egg on the bacon, and

fome good favoury force-meat on that, fome yolk of an egg on

the force-meat, then roll them up and tie them round with a

firing in two places; put fome yolk of an egg on them and

fome crumbs of bread, then fry them brown in a large pan of

good beef-dripping; take them out and put them to drain;

take fome butter and put into a ftew-pan, melt it, and put in

a fpoonful of flour, ftir it well till it is fmooth ;
then put a pint

of good gravy in, and a gill of white wine, put in the olives

and ftew them for an hour ;
add fome mufhrooms, truffles and

morels, force-meat balls and fweetbreads, cut in fmall fquare

pieces, fome ox- palates
;

feafon with pepper and fait, and

fqueeze the juice of half a lemon ;
tofs them up. Be careful

to Ikim all the fat ofF, then put them in yout; difli. Garnifti

with beet-root and lemon.

71? drefs a Fillet of Beef

It is the infidc-of a firloin. You muff carefully cut it all

out from the bone, grate fome nutmeg over it, a few crumbs

of bread, a little pepper and fait, a little lemon-peel, a little

thyme, fome parfley llired fmall, and roll it up tight ;
tie it

with a packthread, roaft it, put a quart of milk and a quarter

10
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of a pound of butter into the dripping-pan, and bade it ; when
it is enough take it up, untie it, leave a little fkewer in it to

hold it together, have a little good gravy in the dilh, and fome
fweet fauce in a cup. You may bafte it with red wine and
butter,‘ if you like it better ; or it will do very well w’ith butter

only.

Beef‘ Steaks rolled.

Take three or four beef-fteaks, flat them wdth a cleaver,
and make a force-meat thus : take a pound of veal beat fine in
a mortar, the flefh of a large fowl cut fmall, half a pound of
cold ham chopped fmall, the kidney-fat of a loin of veal chop-
ped fmall, a fweetbread cut in little pieces, an ounce of truffies
and morels firft ftewed and then cut fmall, fome parOey, the
yolks of four eggs, a nutmeg grated, a very little thvme, a
little lemon-peel cut fine, a little pepper and fait, and half a
pint of cream : mix all together, lay it on your fteaks, roll them
up firm, of a good fize, and put a little fkewer into them, put
them into the fiew-pan and fry them of a nice brown

;
and

pour all the fat quite out, and put in a pint of good fried ^’ravy,
put one fpoonful of catchup, two fpoonfuls of red wine,"a few
mufhrooms, and let them ftew for half an hour, l^ake up the
iteaks, cut them in two, lay the cut fide uppermofi, and pour
the fauce over it. Garnifli with lemon.

N. B. Before you put the force-meat into the beef, you are
to Itir It all together over a flow fire for eight or ten minutes.

71? drefs the Injlde ofa cold Sirhin of Beef
Cut out all the infide (free from fat) of the firloin in pieces

as thick as your finger and about two inches long; dredge itwith a little flour, and fry it in nice butter of a light brown, th»ndram ,t, and tofs it up m rich gravy that has bebn well feafoned
with pepper, fait, fhalot, and an anchovy

;
jufl before you fend

It up add two fpoonfuls of vinegar taken fr'om pickled «pers-garnifh wiih fried oyfters, or what you pleafe.

Boullie Beef..

Take the thick end of a brifltet of beef, put it into a kettleof water quite covered over, let it boil faft fm two hours thenkeep ftewmg it clofe by the fire for fix hours more an'd'as the

cut m little balls, carrots, and fome celery cut m pie.-es • an

in bafis o’r in I °l
'

r colut
nenoir f

‘ o '“"le celery, fait and

felf ^and
“ "P theVeef by

, the foup by ,tfe,f
;
you may p„t pieces of fried brld.
^ * if
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if you like it, in your foup, boil in a few knots of greens, and

if you think your foup will not be rich enough, you may add

a pound or two of fried mutton chops to your broth when you
take it from the beef, and let it flew for that hour in the broth,

but be fure to take out the mutton when you fend it to the

table : the foup muft be very clear.

Ti? 7nake Mock- Hare of a Beafl^s Heart,

Wash a large heart’s heart clean, and cut off the deaf-ears,

and rtuff it with feme force-meat, as you do a hare, lay a caul

of veal or paper over the top, to keep in the ftuffing, roaft it

cither in a cradle-fpit or hanging one, it will take an hour and

a half before a good fire, bafte it with red wine
;
when roarted,

take the wine out of the dripping-pan and fkim ort' the fat, and

add a glafs more of wine
;

w^hen it is hot, put in fome lumps of

red currant jelly, and pour it in the difh; ferveitup, and fend

in red currant jelly cut in dices on a faucer,

Tripe a la Kilkenny,

T HIS is a favourite Irifh difh, and is done thus : take a piece

of double tripe cut in fquare pieces, have twelve large onions

peeled and wafhed clean, cut them in two, and put them on to

boil in clean water till they are tender
;

then put in your tripe

and boil it ten minutes
;
pour off almoit all the liquor, fhake a

little flour in, and put fome butter in, and a little fait and muf-

sard
;

(h \ke it all over the fi^e till the butter is melted
; then put

'it in your difh, and fend it to table as hot as poffible. Garnifh

with barberries or lemon.

A Tongue and Udder forced,

P'lRET parboil the tongue and udder, blanch the tongue and

flick it with cloves ;
as for the udder, you muft carefully raife

it, and fill it with force-meat made with veal : firft wafh the in-

fide wiih the yolk of an egg, then put in the force-meat, tie the

ends clofe and fpit them, roaft them, and bafte them with but-

ter ; when enough, have good gravy in the difh, and fweet

fauce In a cup.

N, B. For variety, you may lard the udder.

To fricajfee Heats' Tongues hrown.

Take neats* tongues, boil them tender, peel them, cut

them inco ihin flices, and fry them in frefti butter; then pour

out the butter, put in as much gravy as you fhall want for

fauce, a bundle of fweet herbs, an onion, fome pepper and fait,

and a blade or two of mace, a glafs of white wine, fimmer all

together half an hour ^ then lake out your tongue, ftrain the

gravy.
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gravy, put it with the tongue in the ftew-pan again, beat up
the yolks of two eggs, a little grated nutmeg, a piece of butter

as big as a walnut rolled in flour
;
(hake all together for four

or five minutes. Di(h it up and fend it to table.

To force a Tongue.

Boil it till it is tender
; let it (land till it is cold, then cut a

hole at the root-end of it, take out fome of the meat, chop it

with as much beef-fuet, a few pippins, fome pepper and fait, a
little mace beat, fome nutmeg, a few fweet herbs, and the yolks

,

of two eggs; beat all together well in a marble mortar
;

ftufF

it, cover the end with a veal caul or buttered paper, roaft if,

bafte it with butter, and difti it up. Have for fauce good
gravy, a little melted butter, the juice of an orange or lemon,
and fome grated nutmeg

j boil it up, and pour it into the
difh.

Tofew Neats* Tongues whole.

Take two tongues, let them (few in water juft to cover
them for two hours, then peel them, put them in again with a
pint of ftrong gravy, half a pint of white wine, a bundle of
fweet herbs, a little pepper and fait, fome mace, cloves, and
whole pepper tied in a muflin rag, a fpoonful of capers chop-
ped, turnips and carrots fliced, and a piece of butter rolled ia
flour

; let all ftew together very foftly over a flow fire for two
hours, then take out the fpice and fweet herbs, and fend it to
Uble. You may leave out the turnips and carrots, or boil them
by themfelves, and lay them in a difli, juft as you like.

To drefs a Leg ofMutton d la Royale.
Having taken off all the fat, (kin, and (hank-bone, lard

It with bacon, feafon it with pepper and fait, and a round piece
of about three or four pounds of beef or leg of veal, lard ithave ready fome hog^s lard boiling, flour your meat, and oive
It a colour in the lard, then take the meat out and put it uito
a pot, wuh a bundle of fweet herbs, fome parfley, an onion(fuck with cloves, two or three blades of mace, fome wholepepper, and three quarts of gravy; cover it clofe, and let itboil very foftly for two hours, meanwhile get ready a fweet-

into four and broiled, a few truifleLnd mo-rels ftewed in a quarter of a pint of ftrong gravy, a slafs ofwine, a few muflirooms, two fpoonfuls of catchup^nd fomearparagus tops
; bod all thefe together, then lay the mutton'athe middle of the difh, cut the beef or veal into flices make a

^3 'A Leg
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A Leg of Mutton a la Haut Gout,
Let It hang a furtnight in any airy place, then have reacJy

lome cloves of garlic^ and ftoiT it ail over, rub it with pepper
and fait

;
loafl it, have ready (oine good gravy and red wine in

the difh, and fend it to table.
\

To roaji a Leg of Mutton with Oyfers,

Take a leg about two or three days killed, ftufFit all over
with oyfters, and roaft it. Garni/li with horfe-radilh.

Afecond IF<oy to roaf a Leg of Mutton with Oyfers.

a leg of mutton with mutton-fuet, fait, pepper,
nutmeg, and the yolks of eggs

; then roaft it, ftick it all over
with cloves, and when it is about half done, cut ofF fome of
the under- fide of the ftefhy end in little bits, put thefe into a
pipkin with a pint of oyiters, liquor and all, a little fait and
mace, and half a pint of hot water: ftew them till half the li-

quor is wafted, then put in a piece of butter rolled in flour,

fhake all together, and when the mutton is enough, take it up 5

pour this ^uce over it, and fend it to table.

To roaf a I,eg of Mutton with Cockles,

Stuff it all over with cockles, and roaft it. Garnifh with
horfe-radifli,

A Shoulder ofMutton en Epigram,

Roast it almoft enough, then very carefully take ofF the fkfn

about the thicknefs of a crown-piece, and the fliank-bone with
it at the end

; then feafon that fkin and fhank-bone with pep-
per and fair, a little lemon- peel cut fmall, and a few fweet herbs

and crumbs of bread, then lay this on the gridiron, and let

it be of a fine brown
;

in the mean time take the reft of the

meat, and cut it like a hafh about the bignefs of a fhilling
;

fave

the gravy and put to it, with a few fpoonfuls of ftrong gravy,

half an onion cut fine, a little nutmeg, a little pepper and fait,

a little bundle of fweet herbs, fome gerkins cut very fmall, a
few mufhrooms, two or three truffles cut fmall, two fpoonfuls

of wine, either red or white, and throw a little flour over the

meat ; let all thefe ftew together very foftly for five or fix mi-
nutes, but be fure it does not boil ;

take out the fweet herbs,

and put the hafh into the difh, lay the broiled upon it, and fend

it to table.

A HarriCO of Mutton,

Take a neck or loin of mutton, cut it into thick chops,

flour them, and fry them brown in a little butter j
take them

out, and lay them to drain on a fieve, then put them into a

ftew-
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ftcw-pan, and cover them with gravy
;

put in a whole onion

and a turnip or two, and flew them till tender : then take out

the chops, ftrainthe liquor through a ficve, and (kim oft all tho

fatj put a little butter in the ftew-pan and melt it, with a

fpoonful of flour, ftir it well till it is fmooth, then put the li-

quor in, and ftir it well all the time you are pouring it, or it

will be in lumps
;

put in yvour chops and a glafs of Lilbon ;

have ready fome carrot about three quarters of an inch long, and

cut round with an apple- corer, fome turnips cut. with a turnip-

fcoop, a dozen fmall onions all blanched well j
put them to

your meat, and feafon with pepper and fait
;

ftew them very

o^ently for fifteen minutes, then take out the chops with a fork,

lay them in your difti, and pour the ragoo over it, Garniftl

with beet-root. The wine may be omitted.

*Tq French a Hind' Saddle of Mutton*

It is the two chumps of the loins. Cut oft the rump, and

carefully lift up the ikin with a knife : begin at the broad end,

but be (ure you do not crack it nor take it quite off ; then take

fome flices of ham or bacon chopped fine, a few truffles, fome

young onions, fome parfley, a little thyme, fweet-marjoram„

winter- favory, a little lemon-peel, all chopped fine, a little

mace and two or three cloves beat fine, half a nutmeg, and a

little pepper and fait; mix all together, and throw over the

meat where you took off the fkin, then lay on the fkiri again,

and faften it with two fine fkewers at each fide, and roll it in

well-buttered paper. It will take iwo hours roafting : then

take oft' the paper, bafte the meat, ftrew it all over with crumbs
of bread, and when it is of a fine brown take it up,. For fauce

take fix large fhalots, cut them very fine, put them into a fauce-

pan with two fpoonfuls of vinegar and two of white wine;
boil them for a minute or two, pour it into the difh, and garriifh

with horfe-radifh,

Another French JVay^ called St, Menehout.

Take the hind-part of a chine of mutton, take off the fkin,

lard it with bacon, feafon it with pepper, fait, mace, cloves

beat, and nutmeg, fweet herbs, young onions, and parfley, all

chopped fine
;

take a large oval or a large gravy-pan, lay layers

of bacon, and then layers of beef all over the bottom
; lay in the

mutton
; then lay layers of bacon on the mutton, and then a

layer of beef, put in a pint of wine, and as much good gravy
as will ftew it, put in a bay-leaf and two or three fhalots,

cover it clofe, put fire over and under it (if you have a clote-

pan), and let it fiand ftewing for two hours ; when done, take
it out, ftrew crumbs of bread all over it, and put it into the

E 4 oven
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oven to brown, ftrain the gravy it was dewed in, and boil it
till there is juft enough for fauce; lay the mutton into a did),
pour the fauce in, and ferve it up. You mud brown it before
a nre, if you have not an oven.

Cutlets a la Afaintenon. J very good Dljh,

Take a neck of mutton, cut it into chops, in every chop
muft be a long bone

j take the fat off the bone, and fcrape it
clpn ; have fome bread-crumbis, parfley, marjoram, thyme,
wmter-favory, and bafil, all chopped fine, grate fome nutmeg
on It fome pepper and fait

; mix thefe all together, melt a
Jittle butter in a flew -pan, dip the chops in the butter, then roll
them in the herbs, and put them in half-fheets of buttered paper •

leave the end of the bone bare, then broil them on a clear fire
for twenty minutes ; fend them up in the paper with poivrade-
fauce in a boat.

^

Mutton-Chops in ICiJguife,

Take as many mutton-chops as you want, rub them with
pepper, fait, nutmeg, and a little paifley

; roll each chop in half
a (beet of white paper, well buttered on the infide, and rolled
on each end clofe. Have fome hog’s-lard, or beef-dripping,
boiling in a ftew pan

;
put in the fteaks, fry them of a fine

brown, lay them in your difh, and garnifh with fried parfley;
throw fome all over, have a Jittle good gravy in a cup

; but take
great care you do not break the paper, nor have any fat in the
difh ; but let them be well drained.

To drefs a Leg ofMutton to eat like Venifon.

Take a hind-quarter of mutton, and cut the leg in the
fhape of a haunch of venifon, fave the blood of the fheep and
fleep the haunch in it for five or fix hours, then take it out and
roll It in three or four fheets of white paper well buttered on the
infide, tie it with a packthread, and roaft it, hafting it with
good beef-dripping or butter. It will take two hours at a good
fire, for your mutton mufi be fat and thick. About five or fix
minutes before you take it up, takeoff the paper, bade it with a
piece of butter, and fhake a Jittle flour over it to make it have
a fine froth, and then have a little good drawn gravy in a bafon,
;md fweet fauce in another. Do notgarnifh with any thing.

To drefs Mutton the Turkijh Way,

First cut your meat into thin flices, then wafh it in vine-
gar, and put it into a pot or fauce pan that has a clofe cover to
it, put in fome rice, whole pepper, and three or four whole
onions; let all thefe flew together, fkimming it frequently

;

when
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when it is enough, take out the onions, and feafon it with fait

to your palate, lay the mutton in the difh, and pour the rice

and liquor over it,

N. B. The neck or leg are the beft joints to drefs this way ;

put to a leg four quarts of water, and a quarter of a pound of

rice ;
to a neck, two quarts of water, and two ounces of rice*

To every pound of meat allow a quarter of an hour, being clofe

covered. If you put in a blade or two of mace, and a bundle

of fweet herbs, it will be a great addition* When it is juft

enough, put in a piece of butter, and take care the rice do not

burn to the pot. In all thefe things you fhould lay fkewers at

the bottom of the pot to lay your meat on, that it may not

Lick,

Hodge-podge of Mutton*

Cut a neck or loin of mutton into fteaks, take off all the

fat, then put the fteaks into a pitcher, with lettuce, turnips,

carrots, two cucumbers cut in quar ers, four or five onions,

and pepper and fait
;
you muft not put any water to it, and

flop the pitcher very clofe, then fet it in a pan of boiling water,

let it boil four hours, keep the pan fupplied with Irefti boiling

water as it waftes.

A Shoulder of Mutton with a Ragoo of Turnips,

Take a fhoulder of mutton, get the blade bone taken out
as neat as poftible, and in the place put a ragoo, done thus i

take one or two fweetbreads, fome cock*s-combs, half an
ounce of truffles, fome mufhrooms, a blade or two of mace, a
little pepper and fait; ftew all thefe in a quarter of a pint of
good gravy, and thicken it with a piece of butter rolled in
flour, or yolks of eggs, which you pleafe : let it be cold be-
fore you put it in, and fill up the place where you took the
bone out juft in the form it was before, and few it up tight

;

take a large deep ftew- pan, or one of the round deep copper
pans with two handles, lay at the bottom thin flices of bacon,
then flices of veal, a bundle of parfley, thyme, and fweet
herbs, fome whole pepper, a blade or two of mace, three or
four cloves, a large onion, and put in juft thin gravy enou^^h
to cover the meat; cover it clofe, and let it ftew two hour^s,
then take eight or ten turnips, pare them, and cut them into
what fhape you pleafe, put them into boiling water, and let
them be juft enough; throw them into a fieve to drain over
the hot water that they may keep warm

; then- take up the
mutton, drain it from the fat, lay it in a diih, and keep it hot
covered

; ftrain the gravy it was ftewed,in, and take off all the
fat, put m a little fait, a glafs of white wine, two fpoonfuls of
catchup, and a piece of butter rolled in flour, boil them to-

gether
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g€thcf till thcfc is juft cnoug^n for fcyct * tiicn put iii ihc tur-
p«pS give them a boil up, pour them over rbe meat, and fend
It to tabic. You may fry the turnips of a oghi brown, and
tois them up with the iauce ^ but tha^t is aceofdit;g to your
palate.

Note 1 b or a change you may leave out the turnif's, and
add a bunch of celery cut and v^vafhed dean, and ik w-ed in a
very liule water, till it is quite tender, and the v/ater almom
boiled away.^ Pour the gravy, as before direcied, auo it, and
b<.)tl it up tid the faure is good : or yt>a may leave both slitfe
©lit, and add truMes, moreis, frefh and pickled mu Oi rooms, ^^and
an; choke-bottoms.

J3. J\ iliouider of veal without the Jcnuckle, half roaifed,
very quiCiC and brown, and then done like the mutton, eats
well. Do not garniih your mutton, but ganafb your veai
\ivuh iemoii»

Ytffluff a Leg or Shoulder of Mutton,

Take a little grated bread, home beef-fuet, the yolks of
three hard eggs, three anchovies, a bit of onion, forne pepper
and fait, a little thyme and winter-favory, twelve oyffers, and
fome nutmeg grated

; mix all thefe together, fhred them very-

fine, work them up with raw eggs like a paile, fiufF your mut-
ton under the (kin in the thickeft place, or where you pleafe,

and roaft it : for fauce, take fome of the oyffer-liquor, fome
claret, one anchovy, a little nutmeg, a bit of onion, and a
few oyfiers ; ftew all thefe, together, then take out your onion,
pour fauce under your mutton, and fend it to table. Garnifh
with horfe-radiih*

Oxford John,

Keep a leg of mutton till it is dale, cut it into thin collops,

and take out all the finews and fat, feafon them with pepper
and fait, a little beaten mace, and drew among them a little

fhred parlley, thyme, and three or four fhalots
;

put about 4
quarter of a pound of butter in a dew-pan, and make it hot, put

all your collops in, keep them dirring with a wooden fpoon

till they are three parts done, and then add a pint of gravy, a
little juice of lemon, and thicken it with butter rolled in flour ;

let it dmmer four or five minutes, and they will be enough.

Take care you do not let. them boil, nor have them ready be-

fore you want them, for they will grow hard; fry fome bread

fippetsand throw over and round them, and fend them up hot.
m

Mutton Rumps d la Braife.

Take fix mutton-rumps, and boil them for fifteen minutes

in water ; take them out, cut them in two, and put them into

a dew-
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a (lew-pan with half a pint of good gravy, a gill of white wine,

an onion ftuclc with cloves, a little fait and Cayenne pepper,

cover them clofe and (lew them till tender
;
take them out and

the onion, (kirn off all the fat, thicken the gravy with a little

butter rolled in flour, a fpoonful of browning, the juice of half

a lemon ;
boil it up till it is fmooth, but not too thick

;
put in

vour rumps, give them a tofs or two, difli them up hot. Gar-
nifh with horfe-radifh and beet-root.

For variety, you may leave the rumps whole, and lard fljc

kidneys on one fide, and do them the fame as the runips, only

not boil them, and put the rumps in the middle of the difh, and

kidneys round them, with fauce over all. The kidneys make
a pretty fide-diih of themfelves.

Sheeps'* Rumps with Rice*

Take fix rumps, put them Into a flew-pan, with fome
mutton-gravy enough to fill it

; (lew them about half an hour ;

take them up and let them fland to cool, then put into the li-

quor a quarter of a pound of rice, an onion (luck with cloves,

and a blade or two of mace
; let it boil till the rice is as thick

as a pudding, but take care it does not flick to the bottom,
which you muft prevent by flirring it often

;
in the mean time

take a clean flew-pan, put a piece of butter into it; dip your
rumps in the yolks of eggs beat, and then in crumbs of bread
with a little nutmeg, lemon-peel, and a very little thyme in it,

fry them in the butter of a fine brown, then take them out, lay

them in a dilh to drain, pour out all the fat, and tofs the rice

into that pan ; flir it all together for a minute or two, then lay
the rice into the difli, and the rumps all round upon the rice j
Have ready four eggs boiled hard, cut them into quarters, lay
them round the difh with fried parfley between them, and fend
it to table.

•w

Jklution Kebohbed,

Take a loin of mutton and joint it betw'een every bone;
feafon it with pepper and fait moderately, grate a fmall nutmeo*
all over, dip the chops in the yolks of three eggs, and have ready
crumbs of bread and fweet herbs, dip thenrin, and clap them
together in their former fhape agAin, and put icon a fmall fpit-
roaft it before a quick fire, fct a difh under, and bafte it with
a little piece of butter, and then keep bafting with what comes
from it, and throw fome crumbs of bread and fweet herbs all
over it while roafting

; when it is enough take it up, lay it in
the difh, and have ready half a pint of good made gravy and
what comes from the mutton

; take two Ipoonfuls of catchup
and mix a tea^fpoonful of flour with it and put to the gravy*
(lir it together and give it a boil, and pour over the mutton.

*
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N. B, You muft obferve to take off all the fat of the infide,

and the (km of the top of the meat, and feme of the fat, if there
be too much. When you put what comes from your meat into
the gravy, obferve to pour out all the fat.

^ of Mutton^ called The Hajly Diih,

Take a large pewter or filver difh, made like a deep foup-
dilh, wuh an edge about an inch deep on the infide, on which
the lid fixes (with an handle at top) fo fall: that you may lift it

up full by that handle without falling. This difh is called a
necromancer. i ake a neck of mutton about fix pounds, take
off the fkin, cut it into chops, not too thick, ilice a French
Toll thin, peel and /lice a very large onion, pare and /lice three
or four turnips, lay a row of mutton in the difh, on that a row
cfroll, then a row of, turnips, and then onions, a little fair,

then the meat, and fo on
; put in a little bundle of fweet herbs,

and two or three blades of mace; have a tea-kettle of water
boiling, fill the difli, ana cover it clofe, hang the difh on the
back of two chairs by the nui, nav < ;dv three fheets of brown
paper, tear each ilieet into five pieces, arid draw them through
your hand, light one piece and hold it under the bottom of the
oifl), moving the paper about, as faft as the paper burns

; light
another till all is burnt, and your meat will be enough. Fifteen
minutes juft does it. Send it to table hot in the difh.

Afi B. 1 his diili was nrft contrived by Mr. Rich, and is

much admired by the nobility.

7 0 hake Lamb and Rice,

Take a neck or loin of Iamb, half roaft it, take It up, cut
it into fteaks, then take half a pound of rice boiled in a quart
of water ten minutes, put it into a quart of good gravy, with
two or three blades of mace, and a little nutmeg. Do it over
a ftove or flow fire till the rice begins to be thick

;
then take it

off, ftir in a pound of butter, ami when that is quite melted,
ftir in the yolks of fix eggs, firft beat

; then take a difh and
butter it all over, take the fteaks and put a little pepper and fait

over them, dip them in a little melted butter, lay them into the
difh, pour the gravy which comes out of them over them, and
then the rice

; beat the yolks of three eggs and pour all over,
fend it to the oven, and bake it better than half an hour.

To fry a LGin of Lamb.

Cut your lamb into chops, rub it over on both fidcs with
the yolk of an egg, and fprinkle fome bread crumbs, a little

parfley, thyme, marjoram, and winter-favory chopped very fine,
and a little lemon-peal chopped fine; fry it in butter of a nice

light
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light brown, fend it up in a difli by itfelf. GarniQi with a good

deal of fried parfley.

Another Way offrying a Neck or Loin of Lamb,

Cut it into thin fteaks, beat them with a rolling-pin, fry

them in half a pint of ale, feafon them with a little fait, and

cover them clofe ; when enough, take them out of the pan,

lay them in a plate before the fire to keep hot, and pour all

out of the pan into a bafon ;
then put in half a pint of white-

wine, a few capers, the yolks of two eggs beat, with a little

nutmeg and a little fait; add to this the liquor they were fried

in, and keep ftirring it one way all the time till it is thick, then

put in the lamb, keep fhaking the pan for a minute or two, lay

the fteaks into the difh, pour the fauce over them, and have

fome parfley in a plate before the fire to crifp. Garnifli your

difli with that and lemon.

Lamb- Chops- larded.

Cut the beft end of a neck of lamb in chops, and lard one

fide, feafon them with beaten cloves, mace and nutmeg, a little

pepper and fait
;

put them into a ftew-pan, the larded fide up-

permofl:
;

put in half a pint of gravy, a gill of white wine,

an onion, a bundle of fweet herbs, ftew them gently till tender;

take the chops out, fkim the fat clean off, and take out the

onion and fweet herbs
; thicken the gravy with a little butter

rolled in flour, add a fpoonful of browning, aTpoonful of catchup,

and one of lemon-pickle. Boil it up till it is fmooth, put in

the chops larded fide down, ftew them up gently f^j a minute
or two

;
take the chops out and put the larded fiie uppermoft

in the difli, and the fauce over them. Garnifli wi:b lemon and
pickles of any fort

;
you may add truffles and morels and pickled

mufhrooms in the fauce, if you pleafe; or you may do the
chops without larding.

Lamb-Chops en Caforole,

Cut a loin of lamb in chops, put yolk of egg on both fides,

and ftrew bread crumbs over, with a little cloves and mace,
pepper and fait mixed

; fry them or a nice light brown, and put
them round in a difh clofe as you can, and leave a hole in the
middle to put the following fauce in : all forts of fweet herbs
and parfley chopt fine, ftewed a little in fome good-:hick gravy,
Garnifli with fried parfley,

To drefs a Dijh of Lamb's Bits,

Skin the ftones and fplit them, lay them on a dry cloth with
the fweetbreads and liver, and dredge them well with flour,

and
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and fry them in boiling lard, or butter, a light brown, then lav
them on a fieve to dram, fry a good quantity of parfley, lay
your bits on the dith, and the parlley in lumps over it. pour
melted butter round them.

^

drefs Vml a la Bourgeotfe.

flices of veal, lard them with bacon, and
feafon them with pepper, fait, beaten mace, cloves, nutme?
and chopped parfley; then take the flew- pan and cover the
bottom With flices of fat bacon, lay the veal upon them, cover
It, and fet it over a very flow fire for eight or ten minutes, iuft
to be hot and no more, then bnfk up your fire, and brown your
veal on both fides, then fhake fome flour over it and brown it •

pour m a quart of good broth or gravy, cover it clofe, and let
It ftew gently till it is enough

; when enough, take out the
Hices of bacon, and fkim all the fat off clean, and beat up the
yolks of three eggs with fome of the gravy

; mix all together,
and keep it ftirring one way till it is fmooth and thick, then
take it up, lay your meat in the difh, and pour the fauce over
It. Garnifh with lemon.

yl dlfguifed Leg of Veal and Bacon.

Lard your veal all over with flips of bacon and a little
lemon-peel, and boil it with a piece of bacon

; when enough
take it up, cut the bacon into flices, and have ready fome dried
fage and pepper rubbed fine

; rub over the bacon, lay the veal
in the difh and the bacon round if, drew it all over with fried
parfley, and have green-fauce in cups, made thus: take two
handfuls of forrel, pound it in a mortar, and fqueeze Out the
juice, put it into a fauce-pan with fome melted butter, a little
fugar, and the juice of a lemon. Or you may make it thus :

beat two handfuls of forrel in a mortar, with two pippins quar-
tered, fqueeze the juice out, with the juice of a lemon, or vi-
negar, and fweeten it with fugar.

Loin of Vml en Epigram.

Roast a fine loin of veal as dire£fed in the chapter for
reading ; take it up, and carefully take the fkin oiF the back part
without breaking; take and cut out all the lean meat, but
mind and leave the ends whole, that it may hold the followincr
mince-meatj : mince ail the meat very fine with the kidney
part, put it in a little veal gravy, enough to moiden it with the
gravy that comes from the loin

; put in a little pepper and fait,

fome lemon-peel (bred fine, the yolks of three eggs, a fpoonful
of catchup, and thicken it with a little butter rolled in flour;
give it a Ihake or two over the fire and put it into the loin, and

then
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then pull the fkin over
;

if the fkin fhould not quite cover it,

pive it a brown with a hot iron, or put Tt in an oven for fifteea

minutes. Send it up hot, and garnifh with barberries and le-

mon.
T5? make a Porcupine of a Breaf of VeaL

Bone the fineft and largeft breafl: of ve?.l you can get, rub it

over with the yolks of two eggs, rpreerd it on a table, lay over it

a little bacon cut as thin as polTible, a handful of parfley fhred

fine, the yolks of live hard-boiled eggs chopped fmall, a little

lemon-peel cut fine, nutmeg, pepper, and fait to vour talle,

and the crumb of a penny loaf fteeped in cream
j

roll the breaf?:

clofe, and fkewer it up, then cut fat bacon and the lean of ham
that has been a little boiled, or it will turn the veal red, and

pickled cucumbers about two inches long to anfwer the other

lardings, and lard it in rows, firft ham, then bacon, then cu-

cumbers, till you have larded it all over the veal
;

put it in a

deep earthen pot with a pint of water, and cover it and let ic

in a fiow oven tv/o hours; when it comes from the oven fkim
the fat off, and ftrain the gravy through a ficve into a ftew-pais,

put in a glafs of white wine, a little lemon pickle, and caper-

liquor, a fpoonful of muOircom catchup, thicken it with alittl'e

butter rolled in flour, lay your porcupine on the difh, and pour
it hot upon it, cut a roll of force-meat in four fltces, lay one at

each end and the other at the Tides ; have ready your fweet-
bread cut in flices and fried, lay them round it with a few mulli-

rooms. It is a grand bottom-difh when game is not to be
had.

AT. B, Make the force-meat of a few chopped oyfters, th«
crumbs ol a penny loaf, half a pound of beef-fuet fhred fine, and
the yolks of lour eggs

; mix them well together with nutmegs,
Cayenne pepper, ai\d fait to your tafte, fpread it on a veal caul,
and roll it up clofe like a collared eel, bind ic in a cloth, and
boil it one hour.

Pillow of VeaL

Take a neck or breaft of veal, half roafl it, then cut it into
fix pieces, leafon it with pepper, fait, and nutmeg

; take a pound
of rice, put to it a quart of broth, fome mace, and a little fait,

do it over a ffove or very flow fire till it is thick, but butter
the bottom of the difh or pan you do it in

;
beat up the yolks

of fix eggs and ftir into it
; then take a little round deep difh,

butter it, lay fome of the rice at the bottom, liien lay the veal
on a round heap, and cover it all over with rice, wafh it over
with the yolks of eggs, and bake it an hour and a half ; then
open the top and pour in a pint of rich good gravy. Garnifh
with a Seville orange cut in quarters, and fend it to table
hot.

r#
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^0 make a Frtcando of VeaL

Cut {leaks half an inch thick and fix inches long out of
the thick part of a leg of veal, lard them with fmall cardoons,
and duft them with flour, put them before the fire to broil

a fine brown, then put them into a large tofling-pan, with
a quart of good gravy, and let it flew half an hour, then put in

two tea-fpoonfuls of Itmon-pickle, a meat-fpoonful of walnut-
catchup, the fame of browning, a flice of lemon, a little an-
chovy and Cayenne, a few morels and truffles ; when your
fricandos are tender, take them up, and thicken your gravy
w;th flour and burter, ftrain it, place your fricandos in the difh,

pour your gravy on them
:

garnifli with lemons and barberries.

You may lay round them force-meat balls fried, or force-meat
rolled in a veal caul, and yolks of eggs boiled hard.

Bombarded VeaL

Get a fillet of veal, cut out of it five lean pieces as thick as

your hand, round them up a little, then lard them very thick
on the round fide with little narrow thin pieces of bacon, take
five {beeps’ tongues (being firit boiled- and blanched), lard

them here and there with very little bits of lemon-peel, and
make a well-feafoned force-meat of veal, bacon, ham, beef-

fuet, and anchovy beat well ; make another tender force-meat

of veal, beef-fuet, muflirooms, fpinage, parfley, thyme, fweet-

jnarjoram, winter- favory, and green onions. Seafon with
pepper, fait, and mace

;
beat it well, make a round ball of the

other force-meat and fluff in the middle of this, roll it up in a
veal caul, and bake it

;
what is left, tie up like a Bologna

faufage and boil it, but firft rub the caul with the yolk of an
larded veal into a ftew-pan with fome good

gravy, and flew it gently till it is enough
;
fkim off the fat, put

in fome truffles and morels, and fome mufhrooms. Your force-

meat being baked enough, lay it in the middle, the veal round
it, and the tongues fried, and laid between

;
the boiled cut into

flices and fried, and throv/ all over. Pour on them the fauce.

You may add artichoke-bottoms, fweetbreads, and cock’s-

combs, if you pleafe. Garnifh with lemon.

Veal Rolls,

Take ten or twelve little thin flices of veal, lav on them
fome force meat, according to your fancy, roll them up, and

tie them juft acrofs the middle with coarfe thread, put them on

a bird-fpit, rub them over with the yolks of eggs, flour them,

and batte them wdlh butter. Plalf an hour will do them. Lay
them into a difh, and have ready fome good gravy vvich a few

9
' truffles
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truffles and morels, and fome mufhrooms. Garnifli with

lemon.

Veal Olives,

Cut them out of a leg of veal, and do them the fame as

beef olives, with the fame fauce and garnifli.

Or thus : cut fome llices of a leg of veal, about three inches

long, and two broad, cut them thin, fpread them on the table,

and hack them with the back of a knife
;
put fome yolk of egg

over them, and fome favoury force-meat on the egg as thick as

the veal, then fome yolk of egg over it; roll them up tight,

and tie them with a firing ;
rub them all over with yolk of egg,

and firew bread-crumbs over them
; have ready a pan of boil-

ing fat
; fry them of a gold colour, put them before the fire to

drain. Have ready the following ragoo : put about tw^o ounces
of butter in your ftew-pan, and melt it, put a fpoonfui of flour,
and fiir it about till it is fmall

;
put a pint of gravy, a glafs of

white wine, fome pepper and fait, a little cloves and mace, a
little ham or lean bacon cut fine, two fhalots cut fine, and half
a lemon, flew them gently for ten minutes, ftrain it through a
fieve, fldm off the fat, then put it into your pan again, add a
fweetbread cut in pieces, artichoke-bottoms cut in pieces, fome
force-meat bails, a few truffles and morels, and mulbrooms, a
fpoonfui of catchup, give them a boil up; put your olives ia
ihediih, and pour the ragoo over the.m. Garnifh with lemon,

Olives ofVml the French JVay,

Take two pounds of veal, fome marrow,’ -two anchovies,
the yolks of two hard eggs, a few mufhrooms, and fome oyf-
ters, a little thyme, marjoram, parfley, fpinage, lemon-peel,
fait, pepper, nutmeg, and mace, finely beaten, take your veal
caul, lay a layer of bacon and a layer of the ingredients, roil
It in the veal caul, and either roafl it or bake it. An hour
will do either. When enough, cut it into flices, lay it into your
difh, and pour good gravy over it. Garnifh with lemon.

Vml Blanqueis.

Roast a piece .of fillet of veal, cut ofF the fldn and nervous
parts, cut it into little thin bits, put fome butter into a ftew-pan

j
chopped onions, fry them a little, then

add a duft of flour, ftir it together, and put in fome good broth
or gravy, and a bundle of fweet herbs

; feafon it with fpice,
niake it of a good tafte, and then put in your veal, the yolkswo eggs beat up with cream and grated nutmeg, fome chop-
pe parfley, a ffialot, fome lemon-peel grated, and a little
juice o emon. Keep it llirring one- way

; when enough, difh
It up, ^

^ A Shoulder
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Shoulder of Veal a la Pledmontolfe%

Take a (boulder of veal, cut ofF the (kin that it may hang

at one end, then lard the meat with bacon and ham, and fea-

fon it with pepper, fait, mace, fweet herbs, parfley, and lemon-

peel
;
cover it again with the (kin, ftew it with gravy, and when

it is juft tender, take it up; then take forrel, fome lettuce chop-

ped fmall, and ftew them in fome butter with parfley, onions,

and mufiirooms
;

the herbs being tender put to them fome of

the liquor, fome fweetbreads and fome bits of ham. Let all

ftew together a little w’hile
;

then lift up the ikin, lay the ftewed

herbs over and under, cover it with the (kin again, wet it with

melted butter, ftrew it over with crumbs of bread, and fend it

to the oven to brown
;

ferve it hot, with fome good gravy in

the di(h : The French ftrew it over with "Parmefan before it

goes to the oven.

Sweetbreads of Veal a la Dauphine.

Take the largeft fweetbreads you can get, and lard them ;

open them in fuch a manner as you can ftufF in force-meat,

three will make a fine difh : make your force-meat with a

large fowl or young cock ; (kin it, and pluck off all the fle(h ;

take half a pound of fat and lean bacon, cut thefe very fine

and beat them in a mortar; feafon it with an anchovy, fome

nutmeg, a little lemon-peel, a very little thyme, and fome

parfley ;
mix thefe up with the yolks of two eggs, fill your

fweetbreads and fallen them with fine wooden (Icewers ;
take

the ftew- pan, lay layers of bacon at the bottom of the pan,

feafon thetli with pepper, fair, mace, cloves, fweet herbs, and

a large onion fliced
;
upon that lay thin dices of veal, and then

lay on your fweetbreads ;
cover it clofe, let it (land eight or

ten minutes over a flow fire, and then pour in a quart of boiling

water or Dmth ; cover it clofe, and let it ftew two hours very

foftly ;
then take out the fweetbreads, keep them hot, (frain the

gravy, ficlm all the fat off, boil it up till there is about half a

pint, put in the fweetbreads, and give them two or three mi-

nutes ftew in the gravy, then lay them in the difh, and pour

the gravy over them. Garnilh with lemon.

AnAher Way to drefs Sweetbreads.

Do not put any v/ater or gravy into the ftew-pan, but put

the fame veal and bacon over the fweetbreads, and feafon as

under diredied ;
cover them clofe, put fire over as well as un-

der, and when they are enough, take out the fweetbreads, put

in a ladleful of gravy, boil it, and drain it, (kirn oft all the

fat, let it boil till it jellies, then put in the fweetbreads to

glazej
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glaze ; lay eflence of ham in the difh, and lay the fweetbreads

upon it; or make a very rich gravy with mufljrooms, truffle^',

and morels, a glafs of white wine, and two fpoonfiils of
catchup. Garnilh with cocks-combs forced, and flewed in

the gravy.

iY B"! You may add to the firft,' truffles, morels, mufhrooms,
cock’s combs, palates, artichoke-bottoms, two fpoonfuls ofwhite
wine, two of catchup, or julf as you pleafe.

Th ere are many ways of drelhng fweetbreads
;

you
may lard them with thin flips of bacon, and roafl: tfiem with
what fauce you pleafe

; or you may marinate them, cut them into
thin flices, flour them and fry them. Serve them up with fried
parfley, and either butter or gravy. Garnifh with lemon.

Sweetbreads en C4ordonmer

,

Take three fweetbreads and parboil them, take a flew-pan
and lay layers of bacon or ham and veal, over that lay the
fweetbreads on with the upper fide downwards, put a layer of
veal aud bacon over them, a pint of veal broth, three or four
blades of mace, flew them gently three quarters of an hour;
take the fweetbreads out, ftrain off the gravy through a lieve,
and fkim off the fat

; make an aumlet of yolks of eggs in thfe
following manner: beat up four yolks of egg, put two in a
plate, and put them over a ftew-pan of water boiling on the
fire, put another plate over them, and they will foon be done ;
put a little fpinage juice into the other half and ferve it the fame •

cut it out in fprigs or what form you pleafe, and put it over
the fweetbreads in the difli, and keep them as hot as you can

;
put fome butter rolled in flour to thicken the gravy, two volks
of eggs beat up in a giU of cream

;
put it over the fire and "keep

ftirring it one way till it is thick and fmooth
;

put it under the
weetbreads and fend them up. Garnifh with lemon and beet'*-

root.

Calfi Chitterlings^ or Andouilles,

Take fome of the largeft calf’s nuts, cleanfe them, cutthem in pieces proportionable to the length of the puddintrs
you defign to make, and tie one end to thofe pieces

; then takefome bacon, with a calf’s udder and chaldron blanched andcut into dice or llices, put them into a ftew-pan and feafon
with fine Ipice pounded, a bay leaf, fome fait, pepper, and lhalnr

can
of cream

; tofsitup, takeoff thepan and thicken your mixture with four or five yolks of cans

theftur„fT "P chiueilings wfththe fluffing
; keep it warm, tie the other ends with packthreadblanch and boil them like hog’s chitterlings, let them growsold m their own liquor before yc-u ferve thL up

; broil themG 2
over
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over a moderate fire, and ferve them up pretty hot. This
fort of andouilles or puddings rrmit be made in fummer,
when hogs are feldotn^killed.

Y? drefs Calf's Chitterlings curloujiy.

Cut a calf’s nut in dices of i^s length, and the thicknefsof a

finger, together with forne ham, bacon, and the white of

chickens cut after the fame manner; put the whole into 2

flew- pan feafoned Vv'ith fair, pepper, fweet herbs, and fpice

then take the guts deanfed, cut and divide them in parcels, and

. fill them with your dices
;

then lay in the bottom ofa kettle or

pan fame dices of bacon and veal, feafon them with fome pep-

per, fait, a bay leaf, and an onion, and lay fome bacon and

veal over them : then put in a pint of white wine, and let it dew
foftly, clofe covered, with £ie over and under it, if the pot or

pan vyill allow it ; then broil the puddings on a diieet of white

paper, w'ell buttered on the indde.

^0 drefs a Calf's Liver in a Caul,

Take off the under^fkins, and dired the liver very fmalJ,

then take an ounce of truffles and morels chopped fmall, with

paidey; road: two or three onions, take off their outermoft

coats, pound fix cloves and a dozen coriander-feeds, add them

to the onions, and pound them together in a marble mortar ;

then take them out, and mix them w'ith the liver ; take a pint

of cream, half a pint of milk, and feven or eight new-laid eggs j

beat them together, boil them, but do not let them curdle,

fhred a pound of fuet as fmall as you can, half melt it in a

pan, and pour it into your egg and cream, then pour it into

vour liver, then mix all well together, feafon it with pepper,,

fait, nutmeg, and a little thyme, and let it dand till it is cold 5

fpread a caul over the bottom and Tides of the dew- pan, and put

in your hafhed liver and cream all together, fold it up in the

caul in the fhape of a calf's liver, then turn it upfide down
carefully, lay it in a didi that will bear the oven, and do it over

with beaten egg, dredge it with grated bread, and bake it in an

oven. Serve a up hot for a nrd courfe,

Lc roafi a Calf's Liver.

Lard it wdth bacon, fpit it fird, and road it: ferve it up

with good gravy.

Calf's Feet fewed.

Cut a calt’s foot into four pieces, put It into a fauce-pan

with half a pint of foft water and a middling potatoe; ferape

the outfide fkin clean off, fliee it thm, and a middling onion

peeled and diced thin, fame beaten pepper and Ulc, cover it

clofe,
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clofe, and let it ftew very foftly for about two hours after it

boils ;
be fure to let it fimmeras fonly as you can ; eat it with-

out-any other faycc : it is an excellent di(h.

71? make Fricandillas,

Take two pounds of lean veal and half a pound of kidney-

fuet chopped fmall, the crumb of a two-penny French roll

foaked in hot milk
;
fqueeze the milk cut and pm it to the veal ;

feafon it pretty high with pepper and fait, and grated nutmeg ;

make it into balls as big as a tea- cup, with the yolks of eggs

over it, and fry them in butter till they are of a fine light brown j

have a quart of veal broth in a ffew-pan, fiew them gently three

quarters of an hour, thicken it with butter rolled in flour, and

add the juice of half a lemon
;

put it in a difh with the fauce

over, and garnifh with notched lemon and beet-roott

To make a Scotch Haggafs.

Take the lights, heart, and chitterlings of a calf, chop
them very fine, and a pound of fuet chopped fine

;
feafon with

pepper and fait to your palate
;

mix in 2 pound of flour or
oatmeal, roll it up, and put it into a calf’s bag, and boil it; an
hour and a half will do it. Some acid a pint of good thick

cream, and put in a little beaten mace, cloves, or nutmeg; or
^ll-fpice is very good in it.

To make it fweet with Fruit,

Take the meat and fuet as above, and flour, with beaten
mace, cloves, and nutmeg to your palate, a pound of cur-
rants wafhed very clean, a pound of raifins ftoned and chop-

^ ped fine, half a pint of fack; mix all well together, and boil
it in the calf’s bag two hours. You muff carry it to table in
the bag it was boiled in.

Fo drefs a Ham d la Bratfe,

Clear the knuckle, take off the fwerd, and lay it in water
to ftefhen

; then tie it about with a firing
; take flices of bacon

and beef, beat and fea^fon them well with fpice and fweet herbs •

then lay them in the bottom of a kettle, with onions, parfnips’
and carrots fliced, with (ome cives and parflty

; lay in your ham
the fat fide uppermoff, and cover it with flices of beef, and
over that with flices of bacon

; then lay on fome fliced’ roots
and herbs the lame as under it : cover it clofe, and flop it
clofe with pafte; put fire both over and under it, and let it flew
with a very flow fire twelve hours; put it in a pan, dredge it
well with grated bread, and brown it with a hot iron

; or put
It in the oven, arrd bake it one hour ; then ferve it upon 3 clean
napkin, Crarnifh with raw parflev,

G3 N. B. If
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N. B, If you eat it hot, make a ragoo thus: take a veal

fweetbread, Tome livers of fowls, cocks combs, mufhrooms,
and truffles

; tofs them up in a pint of good gravy, feafoned
with fpice as you like it

; thicken it with a piece of butter rolled

in flour, and a glafs of red wine
; then brown your ham as

above, and let it fland a quarter of an hour to drain the fat out

;

take the liquor it was ftewed in, ftrain it, fkim all the fat off,

put it to the gravy, and boil it up with a fpoonful of browning.
It wijl do as well as the effence of ham. Sometimes you
may ferve it up with a ragoo of crawfifh, and fornetimes v/ith

carp-fauce.

To roajl a Ham or Gammon^

Take off the fwerd, or what we call the flcin, or rind, and
lay it in lukewarm water for two or three hours

; then lay it in
a pan, pour upon it a quart of canary, and let it fteep in it for

fen or twelve hours. When you have fpitted it, put fome
fheets of white pa^^er over the fat fide, pour the canary in which
it was foaked in the dripping-pan, and bafte it all the time
it is roafling

;
when it is roafted enough pull off the paper, and

dredge it well with crumbled bread and parfley fhred fine
\ make

the fire brifk, and brown it well. If you eat it hot, garnifb it

with rafpings of bread : if cold, ferve it on a clean napkin, and
garnifli it with parfley for a fecond courfe.

Or thus : take off the fkin of the ham or gammon, when
you have half-boiled it, and dredge it with oatmeal fifted very
fine, bafl-e it with butter, then roafl: it gently two hours; flir

up your fire, and brown it quick ; w'hen fo done, difh it up,

and pour brown gravy in the difli. Garntfh with bread rafp-

ings, if hot ; if cold, garnifh with parfley.

To make EJfence of Ham*

Take a ham, and cut off all the fat, cut the lean in thin

pieces, and lay them iq the bottom of your fltew-pan
;
put ever

them fix onions fliced, two carrots, and one parfnip, two or
three leeks, a few frefh mufhrooms, a little parfley and fweet-

herbs, four or five fhalots, and fome cloves and mace; put a
little water at the bottom ; fet it on a gentle ftove till it begins

to flick
;
then put in a gallon of veal broth to a ham of four-

teen pounds, (moreoriefs broth, according to the fize of the

ham,) let it flew very gently for one hour;, then ftrain it off,

and put it away for uf?.

Tofujf a Chine of Fork*

Make a flufling of the fat leaf of pork, parfley, thyme,

fage, eggs, crumbs of bread ; feafon it with pepper, fait, Iha-

lot.
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lot, and nutmeg, and ftufF it thick ;
then roaft it gently, and

when it is about a quarter roafted, cut the (kin in flips : and

make your fauce with apples, lemon-peel, two or three cloves,

and a blade of mace
;
fwceten it with fugar, put fome butter

in, and have muftard in a cup.

T0 barbecue a Leg of Pork.

Lay down your leg to a good Are, put into the dripping-

pan two bottles of red wine, bafle ycur pork with it all the time

it is roafting
;
when it is enough, take up what is left in the

pan, put to it two anchovies, the yolks of three eggs boiled

hard and pounded Ane, with a quarter of^a pound of butter and

half a lemon, a bunch of fweet herbs, a tea-fpoonful of lernon-

pickle, a fpoonful of catchup, and one of tarragon vinegar, or

a little tarragon flired fmall, boil them a few minutes, then

draw your pork, and cut the fkin down from the bottom of the

fhank in rows an inch broad, raife every other row, and roll

it to the fhank, flrain your fauce, and pour it on boiling hot ;

lay oyAer- patties all round the pork, and (prigs of green parAey.

Various Wap of drejftng a Pig.

First fkin your pig up to the ears whole, then make a good

plumb pudding batter, with good beef fat, fruit, eggs, milk,

and Piour
j

All the fkm, and few it up
;

it will look like a pig
;

but you muft bake if, flour it very well, and rub it all over

with butter, and when it is near enough, draw it to the oven's

mouth, rub it dry, and put it in again for a few minutes
;

lay

it in the difh, and let the fauce be fmall gravy and butter in

the difh : cut the other part of the pig into four quarters, roaft

them as you do lamb, throw mint and parfley on it as it roafts ;

then lay them on water-creAes, and have mtnt-fauce in a bafon.

Any one of thefe quarters will make a pretty Ade-diih : or

take one quarter and roaft, cut the 'Other in fteaks, and fry

them Ane and brown. Have (tewed fpinage in the difh, and

lay the roaft upon it, and the fried in the middle. Garnifh

with hard eggs and Seville oranges cut into quarters, and have

fome butter in a cup; or for change, you may have good gravy

in the difli, and garnifti with fried parflev and lemon
;

or you

may make a ragoo of fweetbreads, artichoke-bottoms, truffles,

morels, and good gravy, and pour over them. Garnifh with

lemon. Either of thefe will do for a top-difli of a Arft courfe»

You may fricaflee it white for a fecond courfe at top, or a Ado-

difh.

You may take a pig, fkin him, and All him with force-meat

made thus: take two pounds of young pork, fat and all, Vwo

pounds of veal the fame, fome fage, thyme, parfley, a little

G 4 lemou-
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lemon-pee], pepjier, fait, mace, cloves, and a nutmeg: mix
them and beat them fine in a mortar, then fill the pig, and
few it up. You may either roaft or bake it. Have nothing but
good gravy in the difh. Or you may cut it into flices, and
lay the head in the middle. Save the head whole with the fkin
cn, and roaft it by itfelf: when it is enough, cut it in two
and lay it in your difh^, have ready fome good gravy and dried
fage rubbed in it, thicken it with a piece of butter rolled in
flour, take cut the brains, beat them up with the gravy, and
pour them into the difti.

JV. You may make a very good pie of it, as you may fee
in the dire6lions for pies, whicn you may either make a bottom
or fide-difh.

You muft cbferve in your white fricaftee that you take off the
fat. Or you may make a very good difh thus: take a quar-
ter of a pig fkinned, cut it into chops, feafon them with fpice,

and wafh them with the yolks of eggs, butter the bottom of a
difti, lay thefe fteaks on the difli, and upon every fteak lay fome
force-meat the thicknefs of half a crown, made thus; Take
half a pound of veal, and of fat pork the fame quantity, chop
them very well together, and beat them in a mortar fine

; add
fome fweet herbs and fage, a little lemon-peel, nutmeg, pep-
per, and fait, and a little beaten mace; upon this lay a layer

bacon or ham, and then a bay leaf; take a little fine

fkew’er and ftick it juft in about two inches long to hold them
together, then pour a little melted butter over them, and fend

them to the oven to bake; when they are enough, lay them in

your difh, and pour good gravy over them, with mufhrooms,
and gainifh with lemon.

^ Pig in "Jelly*

Cut it into quarters, and lay it into your ftew-pan
; put

in one calf’s foot and the pig’s feet, a pint of Rhenifli wine, the
juice of four lemons, and one quart of water, three or four
blades of mace, two or three cloves, fome fait, and a very little

piece of lemon* peel ; ftove it, or do it over a flow fire two
hours ; then take it up, lay the pig into the difti you intended

for it, then ftrain the liquor, and when the jelly is cold, fkim
off the fat, and leave the fettling at the bottom. Beat up the

wh'tes of fix eggs, and boil up with the jelly about ten minutes,

and put it through a bag till it is clear, then pour the jelly over

the pig ;
then ferve it up cold in the jelly.

Collared Pig*

Kill a fine young roafting pig, drefs off the hair and draw it,

and wafh it clean, rip it open from one end to the other, and

take out all the bones ^ rub it all over with pepper and fait, a

htile
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little cloves and mace beat fine, fix fage leaves and fweet herbs

chopped fmall
;

roll up your pig tight, and bind it with a fillet

;

fill the pot you intend to boil it in with foft water, a bunch of
fweet herbs, Tome pepper-corns, fome cloves and mace, a hand-
ful of fait, and a pint of vinegar

;
when the liquor boils, put iti

your pig; boil it till it is tender
; take it up, and when it is al-

moft cold bind it over again, put it into an earthen pan and
pour the liquor your pig was boiled in over it, and always keep
it covered

; when you want it, take it out of the pan, untie the

fillet as far as you want to cut it
;

then cut it in dices and lay

it in yourdifh. Garnifli with parfiey.

jTi? drefs a Ptg the French Way,

Spit your pig, lay it down to the fire, let it roaft till it is

thoroughly warm, then cut it off the fpit, and divide it in
twenty pieces. Set them to fiew in half a pint of white wine
and a pint of ftrong brotn, feafoned with grated nutmeg, pep-
per, two onions cut fmall, and fome dripped thyme. Let it

dew an hour, then put to it Haifa pint ot ftrong gravy, a piece
of butter rolled in flour, fome anchovies, and a fpoonful of
vinegar or mulhroom pickle

; when it is enough, lay it in
your di{h, and pour the gravy over it, then garnifli with
prange and lemon.

Ta drefs a Pig au Pere Douillet,

Cut off the head, and divide it into quarters, lard them
with bacon, feafon them well with mace, cloves, pepper, nut-
meg, and fait. Lay a layer of fat bacon at the bottom of a
kettle, lay the head in the middle, and the quarters round •

then put in a bay-leaf, an onion fiiced, lemon, carrots, parf-
nips, parfley, and cives; cover it again with bacon, put in a
quart of broth, flew it over the fire for an hour, and then take
it up

;
put your pig into a flew-pan or kettle, pour in a bottle

of white wine, cover it clofe, and let it flew for an hour very
foftly. xf you would ferve it cold, let it ftarid till it is fo •

then drain it well, and wipe it, that it may look white, and
iay It in a dilh with the head in the middle and the quarters
round, then throw fome green parfley all over : or any one of
the quarters is a very pretty difh, laid on water-crefl'es. If youwould have It hot, whilft your pig ,s ftewing in the wine, take
the h,-ft gravy It was (tewed in, and (train it, (kini off all the
»at,tnen take afweetbread cut into five or (ixllices, fome truffles,
morels, and muthrooms

; flew all logether till they ate enough,
thicken It with the yolks of two eggs, or a pi«e of buuer
rol.ed in a"J when your pig ,s enough take it out, andlay It m your difh

; put the wiiie.t was ftewed in to the ragoothen pour all over the pig, and garnifli with lemon.
® ’
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A Pig Matelote,

Gut and fcald your pig, cut ofF the head and pettitoes,

then cut your pig in four quarters, put them with the head and

toes into cold water
;
cover the bottom of a ftew-pan with flices

of bacon, and place over them the faid quarters, with the

pettitoes, and the head cut in two. Seafon the whole with

pepper, fait, thyme, bay leaf, an onion, and a bottle of white

wine
;

lay over more flices of bacon, put over it a quart of

water, and let it boil. Take two large eels, flcin and gut them,

and cut them about five or fix inches long
;
when your pig is

half done, put in your eels, then boil a dozen of large craw-

fifh, cut cfF the claws, aud take off the (hells of the tails; and

when your pig and eels are enough, lay firfi; your pig and the

pettitoes round it, but do not put in the head, (it will be a

pretty difii cold,) then lay your eels and crawfifh over them,

and take the liquor they were Ifewed in, fKim off all the fat,

then add to it half a p nt of firong gravy, thickened with a little

piece of butter rolled in flour, and a fpoonful of browning, and

pour ever it, then garnifh with crawfifh and lemon. This will

do for a fii ft ccurfe or remove. Fry the brains and lay round,

and all over the difh.

To drefs a Pig Ithe a fat Lamh.

Take a fat pig, cut off his head, flit and trufs him up like

a lamb*; when he is flit through the middle and fKtnned, par-

boil him a little, then throw feme parfley over him, roaft it

and dredge it. Let your fauce be half a pound of butler and

a pint of cream, fiirring all together till it is fmoQih ; then

pour it over and fend it to table.

Barbecued Pig,

Having drefied a pig ten or twelve weeks old, as if you in-

tended to road it, make a force-meat in the following manner

:

take the liver of the pig, two anchovies, and fix fage leaves

chopped fmall
;

put them into a marble mortar with the crumbs

of a penny-loaf, half a pint of Madeira wine, four ounces of but-

ter, a lid half a tea-fpoonful of Cayenne pepper, beat them all

together fo a pafte, put it into your pig’s belly, and few it up;

lay your pig down, at a good diftance, before a large brifk

fire; put into your dripping-pan two bottles of red wine and

one of Madeira, bade it with the wine all the time it is reading,

and when it is half roafied, put two penny loaves under the pig ;

if there is not wine enough put in more, and when the pig is

near done, take the loaves and fauce out of the pan, and put

to the fauce half a lemon, a bundle of fweet herbs, an anchovy

r chopped
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chopped fmall, boil it-five minutes, and then draw your pig when
it has roafled four hours ; put into the pig^s mouth an orange
or lemon, and a loaf on each fide : fkim off the fat, and flrain

your fauce through a feve, and pour over the pig boiling hot

;

ferve it up garnifhed with lemon and barberries
j or you may

bake it, only keep it balling with wine.

To drefs Pigd Pettitoes*

Put your pettitoes into a fauce-pan with half a pint of
water, a blade of mace, a little whole pepper, a bundle of
facet herbs, and an onion. Let them boil five minutes, then
takeout the liver, lights, and heart, mince them very fine,
grate a little nutmeg over them, and lhake a little flour on them

j
let the feet do till they are tender, then take them out and flrain
the liquor, put all together with a little fait and a piece of
butter as big as a walnut, (hake the fauce-pan often, let it fim-
mer five or fix minutes, then cut fome tuafled fippets and lay
round the dffli, lay the mince-meat and fauce in the middle,
and the pettitoes fplit round it. You may add the juice of half
a lemon, or a very little vinegar.

To make a pretty Difi of a Breaft of Venlfon,

.
^ pound of butter, flour your venifon, and fry

i^t of a fine brotvn on both fides; then take it up and keep it
hot covered in the difli

; take fome flour and flir it into the
butter till it is quite thick and brown, (but take great care it
do not burn), flir in it half a pound of lump-fugar beat fine,
^nd pour in as much red wine as will make it of the thicknefs
of a r?goo; fqeeze in the juice of a lemon, give it a boil up,
and pour it over the venilon. Do not ganrifli the difli, but
fend It to table.

To boil a Haunch or Neck of Venifon*

Lay it in Lit for a week, then boil it in a cloth well flour-
ed; for every pound of venifon allow a quarter of an hour for
the boiling.

^

For fauce you mufl boil fome cauliflowers, pulled
into little rprigs, in milk and water, fome fine white cabbage
lome turnips cut into dice, with fome beet-root cut into loo^narrow pieces about an inch and a half long and half an inch

^
cauliflower, and fome of the turnips

/T"
cream and a little butter; let your cabbage

«nd fl r

^ fauce-pan with a piece of butterand lalt, lay that next the cauliflower, then the turnips, then
^

’
place the beet-root hereand there, juft as you fancy : it looks very pretty, and is a fine

dilh. Have a little melted butter in a cup, if wanted.

B. A
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N, B. A leg of mutton cut venifon-fafhion, and drefied th-

fame way, is a pretty difh : or a fine neck, with the fcrag cut
off. This eats well boiled or haflied, with gravy and fweet
fauce, next day.

t?.""
' — ———— —

^

CHAP. VL

To DRESS POULTRY, GAME,

To roaji a Turkey,

befl way to roaft a turkey is to loofen the fkin on the

breaff, and fMl it with force-meat, made thus : take a

quarter of a pound of beef-fuet, as much of crumbs of bread,

a little lemon-peel, an anchovy, fome nutmeg, pepper, parfley,

and a little thyme. Chop and beat them all well together, mix
them with the yolk of an egg, and fluff up the breaft; when
you have no fuet, butter will do; or you may make your force-

meat thus : fpread bread and butter thin, and grate fome nut-

meg over it ; when you have enough roll it up, and Huff the

breaft of the turkey
; then roaft it of a fine brown, but be fure

to pin fome white paper on the breaft till it is near enough.

Y"ou muft have good gravy in the difh, and bread-fauce, made
thus: take a good piece of crumb, put it into a pint of water,

with a blade or two of mace, two or three clove!:, and fome

whole pepper. Boil it up five or fix times, then with a fpoon

take out the fpice you had before put in, and then you muft

pour off the water (you may boil an onion in it, if you pleafe)

;

then beat up the bread with a good piece of butter and a little

fait. Or onion-fauce, made thus : take fome onions, peel

them, and cut them into thin flices, and boil them half an hour

in milk and water
;

then drain the water from them, and

beat them up with a good piece of butter ; fhake a little flour

in, and ftir it all together with a little cream (if you have it),

or milk will do
;
put the fauce into boats, and garnifti with

lemon.

Another way to make fauce: take half a pint of oyfters,

flrain the liquor, and put the oyfters with the liquor into a

fauce-pan, with a blade or two of mace ;
let them juft lump,

then pour in a glafs of white wine, let it boil once, and thicken

it with a piece of butter rolled in flour. Serve this up in a

bafon by itfdr with good gravy in the difti, for every body does

not love oyfter-fauce. This makse a pretty fide difh for fupper,

or a corner difli of a table for dinner. If you chafe it in the

difh, add half a pint of gravy, and boil it up together. This

fauce
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fauce is j^ood either with boiled or roafterl turkeys or fowls
;
but

you may leave the gravy out, adding as much butter as will do

for fauce, and garnilhing with lemon.

Another bread-fauce : take feme crumbs of bread, rubbed

through a fine colander, put to it a pint of milk, a little butter,

and fome fait, a few corns of white pepper, and an onion ; boil

them for fifteen minutes, take out the onion and beat it up well,

then tofs it up and put it in your fauce-boats.

A white Saucefor Fowls or Chickens,

Take a little firong veal gravy, with a little white pepper,

mace, and fait boiled in it; have it clear from any fkin or fat;

as much cream, with a little flour mixed in the cream, a little

Mountain wine to your liking ;
boil it up gently for five minutes,

then ftrain it over your chickens or fowls, or in boats,

F'o make Mock Oyjler-Sauce, eitherfar Turkeys or Fowls boiled.

Force the turkeys or fowls as above, and make your fauce

thus: take a quarter of a pint of water, an anchovy, a blade or

two of mace, a piece of lemon-peel, and five or fix whole

pepper-corns
;

boil thefe together, then ftrain them, add as much
butter with a little flour as will do for fauce; let it boil, and lay

faufages round the fowl or turkey. Garnifh with lemon.

To make Mujhroom-Saucefor white Fowls of all Sorts

i

Take a quart of frefti mufhrooms, well cleaned and wafheJ,

cut them in two, put them in a ftew-pan, with a little butter,

a blade of mace, and a little fait; ftew it gently for half an hour,

then add a pint of cream, and the yolks of two eggs beat very

well, and keep ftirring it till it boils up
;

then fqueeze half 3

lemon, put it over your fowls or turkeys, or in bafons, or in

a difh, with a piece of French bread, firft buttered then toafted

brown, and juft dip it in boiling water; put it in the difh,

and the muflirooms over. >

Mujhroom- Sauce for white Fowls boiled.

Take half a pint of cream and a quarter of a pound of
butter, ftir them together one way till it is thick

; then add a
(poonful of mufliroom-pickle, pickled muftirooms, or frefh, if

>ou have them. Garmfh' only with lemon.

To make Celery-Sauce, either for roafled or boiled Fowk^ Turkeys^

Partridges, or any other Game,

Take a large bunch of celery, ^wafti and pare it very clean
;

cut it into little thin bits, and boil it foftly in a little water till

it is tender
; then add a little beaten mace, feme nutmeg, pep-

I per,
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per, and fait, thickened with a good piece of butter rolled in

flour
;

then boil it up and pour it in your diili.

You may make it with cream thus : boil vour celery as

above, and add fome mace, nutmegs a piece of butter as big

as a walnut rolled in flour, and half a pint of cream; boil

them all together.

To make hrcuon Celery-Sauce*

Stew the celery as above, then add mace, nutmeg, pepper^

fait, a piece of butter rolled in flour, with a glafs of red wine,

a fpoonful of catchup, and half a pint of good gravy; boil all

thefe together, and pour into the difla. Garnifh with lemon.

ToJiew a Turkey or Fowl in Celery-Sauce,

You muft judge according to the largenefs of your turkey

or fowl what celery or fauce you want. Take a large fowl,

put it into a fauce-pan or pot, and put to it one quart of good

broth or gravy, a bunch of celery wafhed clean and cut fmall,

with fome mace, cloves, pepper, and all-fpice, tied loofe in a

tnuflin rag
;

put in an onion and a fprig of thyme, a little fait

and Cayenne pepper
;

let thefe flew foftly till they are enough,

then add a piece of butter rolled in flour
;

take up your fowl

and pour the fauce over it. An hour will do a large fowl, or

a fmall turkey ; but a very large turkey v/ill take two hours Co

do it foftly. If it is over-done or dry, it is fpoilecf: but you
maybe a judge of that if yon look at it now and then. Mind
to take out the onion, thyme, and fpice before you fend it to

table.

Af. B* A neck of veal done this way is very good, and v/ill

take two hours doing.

To make Egg-Sauce properfor roajled Chickens*

Melt your butter thick and fine, chop tWo or three hard-

boiled eggs line, put them into a bafon, pour the butter over

them, and have good gravy in the diih.

Shalot-Saucefor roofed Fowls,

Take fix fhalots chopped line, put them into a fauce-pan

with a gill of gravy, a fpoonful of vinegar, fome pepper and

fait, flew them for a minute ; then pour them into your difh,

or put it in fauce-boats.

Carrier-Sauce,

Take a Spanilh onion, and cut it in thin flices, put it

into a deep plate, take half a pint of boiling water, with a

fpoonful of vinegar, a little pepper and fait, and, pour it over

the onion.
Shalot-
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Shalot-Saiice for a Scrag of Mutton boiled*

Take two fpoonfuls of the liquor the mutton is boiled in,

two fpoonfuls of vinegar, two or three fhalots cut fine, with a

)ittle fait
;

put it into a fauce-pan, with a piece of butter as

big as a walnut rolled in a little flour
;

ftir it together, and give

it a boil. For thofe who love flialot, it is the prettieft fauce

that can be made to a ferag of mutton.
I

To drefs Livers luith Mujhrootn-Sauce,

Take fome pickled or frefh mufhrooms cut fmall (both if

you have them), and let the livers be bruifed fine, with a good
deal of parfley chopped fmall, a fpoonful or two of catchup, a
glafs of white wine, and as much good gravy as will make fauce
enough; thicken it with a piece of -butter rolled in flour.

1 his does either for roafted or boiled.

A pretty Utile Sauce.

Take the liver of the fowl, bruife it with a little of the
liquor, cut a little lemon-peel fine, melt fome good butter, and
mix the liver by degrees

j
give it a boil, and pour it into the

difli.

To make Lemon-Saucefor boiled Fowls.

Take a lemon and pare off the rind, cut itintoflices, and
take the kernels out, cut it into fquare bits, blanch the liver of
the fowl, and chop it fine

; mix the lemon and liver together
in a boat, and pour fome hoc melted butter on it, and ftir ic
up. Boiling of it will make it go to oil.

A German TVay of dreffing Fowls.

Take a turkey or fowl, ftuft' the breaft wdth what force-
meat you like, and fill the body with roafted chefnuts peeled.
Roaft if, and have fome more roafted chefnuts peeled, put (hem
in half a pint of good gravy, with a little piece of butter rolled
in flour

; boil thefe together with fome fmall turnips and
faufages cut in flices, and fried or boiled. Garnifh with chef-
nuts. You may leave the turnips out.

N. B. You may drefs ducks the fame wav.

To drefs a Turkey or Fowl to PerfeBion.

Bone thern, and make a force-meat thus; take the fiefh of
a fowl, cut it fmall, then take a pound of veal, beat it in a
mortar with half a pound of beef-fuet, as much crumbs gf
bread, fome mufhrooms, truffles, and moiels cut fmall, a few
fweet herbs and parfley, with fome nutmeg, pepper,, and fait
a hiile mace beaten, fome lemcn-pee) cut^fine

;
mix all thefe

together
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together with the yolks of two eggs, then fill your turkey
and roaft it. This will do for a large turkey, and To in pro-
portion for a fowl. Let your fauce be good gravy, with mufh-
rooms, truffles, and morels in it : then garnifli with lemon, and
for variety fake, you may lard your fowl or turkey.

T'oJlew a Turkey brown.

Take your turkey after it is nicely picked and drawn, fill

the fkin of the breart with force-meat, and put an anchovy,
a fhalot, and a little thyme in the belly; laid the breaft with
bacon, then put a good piece of butter in the ftew-pan, flour

the turkey, and fry it juft of a fine brown; then take it out,
and put it into a deep ftew*pan, or little pot, that will juft

hold it, and put in as much gravy as will barely cover it, a
glafs of white wine, feme whole pepper, mace, two or three

cloves, and a little bundle of fweet herbs; cover it clofe, and
ftew it for an hour, then take up the turkey, and keep it hot
covered by the fire, and boil the lauce to about a pint, ftrain it

oft', add the yolks of two eggs and a piece of butter rolled in
flour ;

ftir it till it is thick, and then lay your turkey in the

difh and pour your fauce over it. You may have ready fome
little French loaves about the bignefs of an egg, cut off the

tops, and take out the crumb; then fry them of a fine brown,
fill them with ftewed oyfters, lay them round the difh, and
garnifh with lemon.

Toflew a Turkey brown the nice JVay,
j

Bone it, and fill it with a force-meat made thus; take the

flefh of a fowl, half a pound of veal, and the flefh of two
pigeons, with a v^ell-picked or dry tongue, peel it, and chop
all together, then beat it in a mortar, with the marrow of a beef

bone, or a pound of the fat of a loin of veal
; feafon it with

two or three blades of mace, two or three cloves, and half a

nutmeg dried at a good diftance from the fire, and pounded,

with a little pepper and fait; mix all thefe well together, fill

your turkey, fry it of a fine brown, and put it into a little pot

that will juft hold it; lay four or five fkewers at the bottom

of the pot to keep the turkey from flicking; put in a quart of

good beef and veal gravy wherein was boiled fpice and fweet

herbs, cover it clofe, and let it flew half an hour; then put

in a glafs of white wine, one fpoonful of catchup, a large

i'poonful of pickled mufliroon s, and a few frefli ones (if you

have them), a few truffles and morels, a piece of butter as big

as a walnut rolled in Hour; cover it clofe, and let it flew half

an hour longer
;

get the little French rolls read) fried, take

fome oyfters and. ftrain the liquor from them, then put the

oyfters and liquor into a fauce-pan, with a -blade of mace, a

little
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little white wine, and a piece of butter rolled in flour ; let them

flew till thick, then fill the loaves, lay the turkey in the dilh,

and pour the fauce over it. If there is any fat on the gravy

take it ofF, and lay the loaves on each fide of the turkey. Oar-^

nifli with lemon when you have no loaves, and take oyfters

dipped in butter and fried.

M B, The fame will do for any white fowl.

^urkies and Chickens drejjed after the Dutch IVay^

Boil them, feafon them with fait, pepper, and cloves ; then

to every quart of broth put a quarter of a pound of rice or

vermicelli : it is eat with fugar and cinnamon. The two
laft may be left out.

A Turkeyfluffed after the Hamburgh JVay,

Take one pound of beef, three quarters of a pound of fuet,

mince it very fmall, feafon it with fait, pepper, cloves, mace,

and fweet-marjoram ; then mix two or three eggs with it,

loofen the (kin all round the turkey, and fluff, and roaft it.

A Turkey a la Dauh^ to be fent up hot.

Cut the turkey down the back juft enough to bone it,

without fpoiling the look of it, then fluff it with a nice force-

meat made of oyfters chopped fine, crumbs of bread, pepper,

fait, (balots, a very little thyme, parfley and butter, fill it as

full as you like, and few it up with a thread, tie it up in a clean

cloth and boil it very white, but not too much. You may
ferve it up with oyfter-fauce made good, or take the bones with
a piece of veal, mutton, and bacon, and make a rich gravy
feafoned with pepper, fait, (halots, and a little bit of mace,
flrain it off through a fieve, and flew your turkey in it, (after

it is half boiled,) juft half an hour, di(h it up in the gravy
after it is well (kimmed, ftrained, and thickened with a few
mufhrooms ftewed white, or ftewed pallets, force-meat balls,

fried oyfters, or fweetbreads, and pieces of lemon. Di(h it

up with the breaft upwards
; if you fend it up garnifl^.ed with

pallets, take care to have them ftewed tender firft
; before

you add them to the turkey, you may put a few morels and
truffles in your fauce, if you like it, but take care to wafh
them clean.

Turkey a la Daub^ to be fent up coldt

Bone the turkey, and feafon it with pepper and fait, then
fpread over it feme dices of ham, upon that fome force-meat,
upon that a fowl, boned and feafoned as above, then more hatn
and force-meat, then few it up with thread

j
cover the bottom

of the ftew-pan with veal and bam, then lay in the turkey the
H breaft
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breaft down, chop all the bones to pieces, and put them on
the turkey, cover the pan and fet it on the fire five minutes,

then put in as much clear broth as will cover it, let it boil

two hours, when it is more than half done, put in one ounce
of ifing-glafs and a bundle of herbs. When it is done enough,
take out the turkey, and drain the jelly through a hair fieve,

fkim off* all the fat, and when it is cold, lay the turkey upon
it, the bread down, and cover it with the red of the jelly.

Let it dand in Tome cold place
; when you ferve it up, turn it

on the didi it is to be ferved in : if you pleafe, you may fpread

butter over the turkey’s bread, and put fome green parfley or

dowers, or what you pleafe, and in what form you like.

A T'urhey^ ^c. in Jelly.

Boil a turkey, or a fowl, as white as you can, let it dand
till cold, and have ready a jelly made thus : take a fowl, fkin

it, take od' all the fat, do not cut it to pieces, nor break the

bones
5

take four pounds of a leg of veal, without any fat or

fkin, put it into a w'dUtinned fauce-pan, put to it full three

quarts of water, fet it on a very clear fire till it begins to

fimmer ; be fure to fkim it well, but take great care it does

not boil. When it is well fkimmed, fet it fo as it will but

jud feem to fimmer; put to it two large blades of mace, half

a nutmeg, and tw’enty corns of w'hite pepper, a little bit of

lemon-peel as big as a fixpence. This will take fix or (even

hours doing. When you think it is a dilF jelley, which you

will know by taking a little out to cool ;
be fure to fkim ofF all

the fat, if any, and be fure not to dir the meat in the fauce-

pan. A quarter of an hour before it is done, throw in a large

tea-fpoonful of fait, fqueeze in the juice of half a fine Seville

orange or lemon ; when you think it is enough, drain it ofF

through a clean fieve, but do not pour it oiF quite to the bot-

tom, for fear of fettlings. Lay the turkey or fowl in the difh

you intend to fend it to the table in, beat up the whites of

fix eggs to a froth, and put the liquor to it, then boil it five or

fix minutes, and run it through a jelly-bag till it is very clear,

then pour the liquor over it, let it dand till quite cold ;
colour

fome of the jelly in diderent colours, and when it is near cold,

with a fpoon fprinkle it over, in what form or fancy you pleafe,

and fend it to table; a few nadertium flowers duck here and

there, look pretty, if you can get them, but thefe as well as

lemon, &c. are entirely fancy. 'This is a very pretty difh for

a cold collation or a fupper. All forts of birds or fowls may be

done this way.
A Few' a la Bralfe.

Truss your fowl, with the legs turned into the belly, feafon

it both iiifide and out, with beaten mace, nutmeg, pepper,

and
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and fait, lay a layer of bacon at the bottom of a deep flew*pan,

then a layer of veal, and afterwards the fowl, then put in an
onion, two or three cloves ftuck in a little bundle of fweet:

herbs, with a piece of carrot, then put at the top a layer of
bacon, another of veal, and a third of beef, cover it clofe, and
let it ftand over the fire for two or three minutes, then pour in
a pint of broth, or hot water ; cover it clofe, and let it ftew an
hour

; aft'^r wards take up your fowl, ftrain the fauce, and after

you have fkimmed off the fat, boil it down till it is of a glaze,
then put it over the fowl. You may add juft,what you pleafe
to the fauce. A ragoo of fweetbreads, cocks’-combs, truffles,

and morels, or mufhrooms, with force-meat balls, look very
pretty, or any of the fauces above.

A Capon done after the French TVay*

Take a quart of white wine, feafon the capon with falt>

cloves, and whole pepper, and a few fhalots; then put the capon
in an earthen pan

;
you muft take care, it has not room to fhake ;

it muft be covered clofe, and done on a flow charcoallire.

To roajh a Fowl with Chefnuts,

First take fome chefnuts, roaft them very carefully, fo as
not to burn them

; take off the fkin and peel them
5 take about

a dozen of them cut fmall, and bruife them in a mortar* par-
boil the liver of the fowl, bruife it, cift about a quarter of a
pound of ham or bacon, and pound it; then mix them all to-
gether, with a good deal of parfley chopped fmaU, a little fvveet-
herbs, fome mace, pepper, fait, and nutmeg

; mix thefe to-
gether and put into your fowl, and roaft it." The beft way of
doing It is to tie the neck, and hang it up by the legs to roaft
with a ftring, and bafte it with butter. For fauce, take the reft
of the chefnuts peeled and fkinned

; put them into fome good
pavy, with a little white wine, and thicken it with a piece of
butter rolled in flour; then take up your fowl, lay it in the
dill], and pour in the fauce. Garniih with lemon.

To marinate Fowls,

Take a fine large fowl or turkey, raife the lldn from the
brealt-bone with your finger; then take a veal fweetbread and
cut It fmall, a few oyfters, a few mufnrooms, an anchovy,lome pepper, a little nutmeg, fome lemon-peel, and a little
* together fmall, and mix it wVth the yolk of an
egg, Ituft It in between the fidn and the fldh, but take great
care you do not break the flein

; and then ftuiF what oyfters
yoaplea.e 'tito the body of the fowl. You may lard the breaft
of the fowl with bacon, if you chufe it. Paper the breall, and

® roalt
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roaft it. Make good gravy, and garnifli with lemon* You
may add a few mulhrooms to the fauce.

To make a Frangas Incopades,

Take three quarters of a pound of lean bacon or ham, two
large onions fliced, four fhalots, and two quarts of water, with

a little beaten pepper, cloves, and mace, and a pennyworth of

falTron, (lew it gently till it is reduced to three pints, and

ftrain it through a fieve
; cut two fowls, as for a fricafTee, and

ffew them in the broth till they are tender
;
mix two fpoonfuls

of flour in tw’o fpoonfuls of vinegar, and beat it up with fome

of the liquor till it is quite fmooth
;

and mix the whole to-

gether, and boil it for ten minutes gently
;
put fippets in a foup-

difl), and pour it all over them. You may add fmall force-

meat balls, if you pleafe, in it
; or you may make it of veal in

the form of veal olives j and you may fend it in a tureen, if

you like.

Pullets a la Salnte Menehout,

After having trulTed the legs in the body, flit them along

the back, fpread them open on a table, take out the thigh-

bones, and beat them with a rolling-pin ; then feafon them

with pepper, fair, mace, nutmeg, and fweet herbs; after that

take a pound and a half of veal, cut it into thin flices, and lay

it in a ftew-pan, of a convenient fize, to ftew the pullets in ;

cover it, and f^et it over a {love or flow fire
;
and when it begins

to cleave to the pan, flir in a little flour, {hake the pan about

till it be a little brown
;

then pour in as much broth as will

flew the fowls, flir it together, put in a little whole pepper, an

onion, and a little piece of bacon or ham
;
then lay in your

fowls, cover them clofe, and let them flew half an hour
;
then

take them out, lay them on the gridiron to brown on the in-

fide ;
then lay them before the fire to do on the outfide ; ftrew

them over with the yolk of an egg, fome crumbs of bread, and

bafle them with a little butler
;

let them be of a fine brown,

and boil the gravy till there is about enough for fauce ;
{Iraia

it, put a few inuflirooms in, and a little piece of butter rolled

in flour, lay the pullets in the diflj, and pour in the fauce.

Garniih with lemon.

N. B. You may brov/n them in an overi, or fry them, which

you pleafe.

Chicken- Surprize.

Ir a fmall difh, one large fowl wmII do ; roafl it, and take

the lean from the bone ; cut it in thin flices, about an inch

long, lofs it up with fix or feven fpoonfuls of cream, and a

piece of butter rolled in flour, as big as a walnut. I3oil it up

and let it to cool ;
then cut fix or leven thin ilices of bacon

round,
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round, place them in a patty-pan, and put Tome force-meat

on each fide
; work them up in the form of a French roll, with

a raw egg in your hand, leaving a hollow place, in the middle

;

put in your fowl, and cover them v'ith fome of the fame force-

meat, rubbing them fmooth with your hand and a raw egg :

make them of the height and bignefs of a French roll, and
throw a little fine grated bread over them. Bake them three

quarters or an hour, in a gentle oven, or under a baking cover,
till they come to a fine brown, and place them op your ma-
zarine, that they may not touch one another

; but place them
fo that they may not fall flat in the baking

; or you may form
them on your table v/ith a broad kitchen- knife, and place them
on the thing you intend to bake them on. You may put the
Jeg of a chicken into one of the loaves you intend for the mid-
dle. Let your fauce be gravy, thickened with butter and a
little juice of lemon. This is*a pretty fide-difh forafirft courfe,
fummer or winter, if you can get them.

Chickens in Savoury Jelly.

Roast two chickens, then boil a gang of calf’s- feet to a
ftrong jelly, takeout the feet, fkim off the fat, beat the whites
of three eggs very well, then mix them with half a pint of
white wine vinegar, the juice of three lemons, a blade or two
of mace, a few pepper-corns, and a little fait, put them to your
jelly; when it has boiled five or fix minutes, run it through a
jelly-bag feveral times till it is very clear, then put a little in
the bottom of a bowl that will hold your chickens

; when they
are cold, and the jelly quite fet, lay them in with their breafts
down, then fill up your bowl quite full with the reft of your
jelly, which you muft take care to keep from fetting, (fo that
when you pour it into your bowl it will not break,) let it
ftand ail night, the next day put your bafon into warm water
pretty near the top ; as foon as you find it loofe in the bafon*
Jay your difh over it, and turn it out upon it.

*

Chickens roajh’d with Force-meat and Cucumbers*

Take two chickens, drefs them very neatly, break the
breaft-bone

;
and make force-meat thus : take the flefh of a

fowl, and of two pigeons, with fome flices of bam or bacon *

chop them all well together, take the crumb of a penny-Ioaf
foaked m milk and boiled, then fet to cool

; when it is cool,mix It all together
; feafon it with beaten mace, nutmeg, peo-

per and a little fait, a very little thyme, (ome parfley, and a

fovtls, fpit them, and tie them at both ends; after you have
papered the breaft, take four cucumbers, cut them in tvvo, and

H 3 lay
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lay them in fait and water two or three hours before; then dry
them, and fill them with fome of the force-meat, (which you
muft take care to fave,) and tie them with a packthread

; flour

them, and fry them of a fine brown ; when your chickens are
enough, lay them in the difli, and untie your cucumbers

;
but

take care the meat do not come out
; then lay them round the

chickens, with the flat fide downwards, and the narrow end
upwards. You mufl: have fome rich fried gravy, and pour into

the difh
;
then garnifh with lemon.

B. One large fowl done this way, with the cucumbers
laid round it, looks pretty, and is a very good difli.

^
Chickens a la Braife,

Take a couple of fine chickens, lard them, and feafon

them with pepper, fair, and mace; then lay a layer of veal in

tne bottom of a deep flew- pan, with a flice or two of bacon,

an onion cut to pieces, a piece of carrot, and a layer of beef;

then lay in the chickens with the breafl; downward, and a

bundle of fwect herbs
;

after that, a layer of beef, and put in

a quart of broth or water; cover it dofe, let it flew very

foftly for an hour, after it begins to fimmer. In the mean time,

get ready a ragoo made thus : take a good veal fweetbread or

two, cut them fmall, fet them on the fire, with a very little

broth or water, a few cocks’-combs, truffles, and morels, cut

fmall, w'ith an ox-palate, if you have it ; flew them all together

till they are enough ;
and when your chickens are done,

take them up, and keep them hot; then firain the liquor they

were fliewed in, fkim the fat off, and pour into your ragoo ;

add a glafs of red wine, a fpoonful of catchup, and a few
mufhrooms ; then boil all together with a few artichqke bot-

toms cut in four, and afparagus-tops. If your fauce is not

thick enough, take a little piece of -butter rolled in flour; and

when enough, lay your chickens in the difh, and pour the ra-

goo over them. Garnifli with lemon.

Or, you may make your fauce thus : take the gravy the fowls

were ftewed in, ftrain it, fkim ofF the fat
; have ready half a

pint of oyfters with the liquor llrained
;

put them to your

gravy with a glafs of white wine, a good piece of butter rolled

in flour
; then boil them all together, and pour over your fowls.

Garnifh with lemon.

To broil Chickens,

Slit them down the back, and feafon them with pepper

and fait ;
lay them on a very clear fire, and at a great diflance.

Let the infide lie next the fire till it is above half done ; then

turn them, and take great care the flefhy fide do not burn,

and let them be of a fine brown. Let your fauce be good
gr*ivy,
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<yravy, with mufhrooms, and garnifh with lemon and the livers

broiled, the gizzards cut, dallied, and broiled with pepper and

rait.

Or this fauce: take a handful of forrel dipped in boding

water, drain it, and have ready half a pint of good gravy, a

fhalot fhred fmall, and fome pardey boiled very green ;
thicken

it with a piece of butter rolled in dour, and add a glafs of red

wine ; then lay your forrel in heaps round the fowls, and pour

the fauce over them. Garnilh with lemon.

B, You may make juft what fauce you fancy.*

Pulled Chickens,

Take three chickens, boil them juft fit for eating, but not

too much ;
when they are boiled enough, flay all the fkin off,

and take the white flelh off the bones, pull it into piejres about

the dze of a large quill, and half as long as your finger. Have
ready a quarter of a pint of good cream, and a piece of frelh

butter about as big as an egg j ftir them together till the butter

is all melted, and then put in your chicken with the gravy that

came from them
j

give them two or three toffes round on the

fire, put them into a diih, and fend them up hot.

N, B, The legs, pinions, and rump muft be peppered and
faked, done over with the yolk of an egg and bread crumbs, and

broiled on a clear fire
;

put the white meat, with the rump, in

the middle, and the legs and pinions round.

Chickens Chirin^nite*o

Cut off their feet, break the breaft-bone flat with a rolling--

pin
;

but take care you do not break the fkin
; flour them,

fry them of a fine brown in butter, then drain all the fat out
of the pan, but leave the chickens in- Lay a pound of gravy-
beef, cut \ery thin, over your chickens, and a piece of veal

cut very thin, a little mace, two or tbiee cloves, forne whole-
pepper, an onion, a little bundle of fweet-herbs, and a piece
of carrot, and then pour in a quart of boiling water

; cover it

clofe, let it flew for a quarter of an hour; then t^ke out the
chickens and keep them hot : let the gravy boil till it is quite
rich and good ;

then ftrain it off, and put it into your pan
again, with two fpoonfuls of red wine and a few muftirooms

;

put in your chickens to. heat, then take them up, lay them in-
to your difh, and pour ydur fauce over them. Garnifh with
lemon, and a few dices of cold ham.brpiled,

N. B, You may fill your chickens with force-meat, and lard
them with bacon, and add rruflles, morels, and iweetbreads,
cut fmall; but then it will be a very high difh.

H 4 Chickens
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Chickens drejfed the French JVay.

Quarter, then broil them, crumble over them a little

bread and parfley ; when they are half done, put them in a
ftew-pan, with three or four fpoonfuls of gravy, and double
the quantity of white wine, fait, and pepper. Tome fried veal-
balls, and fome fuckers, onions, fiialots, and fome green
'goofeoerries or grapes when in feafon

; cover the pan clofe,

and let it flew on a charcoal fire for an hour
; thicken the li-

quor with the yolks of eggs, and the juice of lemon
;

garnifh
the difh with fried fuckers, fliced lemon, and the livers.

Chickens boiled with Bacon and Celery,

Idoil two chickens very white in a pot by themfelves, and
a piece of ham, or good thick bacon

j boil two bunches of
celery tender

;
then cut them about two inches long, all the

white part
;
put it into a faucepan, wuth half a pint of cream,

n piece of butter rolled in flour, and fome pepper and fait
; fet

it on the fire, and inake it often i when it is thick and fine, lay
}mur chickens in the difh, and pour your fauce in the middle,
that the celery may lie between the fowls; and garnifh the difh
all round with flices of ham or bacon.

B. If you have cold ham in the houfe, that, cut into
flices and broiled, does full as well, or better, to lay round
the difh,

^

Chickens with Tongues* A good Dififor a great deal of Company,

Take fix fmall chickens, boiled very white, fix hogs
, tongues boiled and peeled, a cauliflower boiled very white in

milk and water whole, and a good deal of fpinage boiled green ;

then lay your cauliflower in the middle, the chickens clofe all

round, and the tongues round them with the roots outward,
and the fpinage in little heaps between the tongues. Garnifh
with little pieces of bacon toafted, and lay a little piece on each
of the tongues.

Scotch Chickens,

First waOi your chickens, dry them in a clean cloth, and
finge them

; then cut them into quarters
; put them into a

fiew-pan or fauce-pan, and jufl: cover them with water
;
put in

a blade or two of mace, and a Httle bundle of parfley
; cover

them clofe, and let them flew half an hour; then cnop half a
handful of clean v/afhed parfley, and throw in, and have ready

fix eggs, whites and all, beat fine. Let your liquor boil up,

and pour the eggs all over them as it boils
;

then fend all to-

gether hot in a deep difh, but take pyt the bundle of parfley

full,
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firfl. You muft be fare to (kim them well before you put in

vour mace, and the broth will be fine and clear.

N. B. This is alfo a very pretty difli for fick people ; but

the Scotch gentlemen are very fond of it.

To Jieiv Chickens the Dutch Way,

Take two chickens, trufs them as for boiling ;
beat fine fix

cloves, and four blades of mace, a handful of parfley fhred fine,

fome pepper and fait ; mix all together, and put into the infide

of your chickens
;

finge them and flour them
;

put them into a
flew pan ; clarify as much butter as will cover them

;
ftew them

gently one hour; put them into a china bowl with the butter,

and fend them up hot.

To Jlew Chickens,

Take two chickens, cut them into quarters, wafh them
clean, and then put them into a fauce-pan

;
put to them a quar-

ter of a pint of water, hair a pint of red wine, fome mace,
pepper, a bundle of fweet herbs, an onion, and a few rafpings ;

cover them clofe, let them ftew half an hour
; then take a piece

of butter about as big as an egg, rolled in flour, put in, and
cover it clofe for five or fix minutes ; (hake the fauce-pan about,
then take out the fweet herbs and onion. You may take the
yolks of two eggs, beat and mixed with them, or leave them
out. Garnifh with lemon.

A pretty Wy ofJiewing Chickeny,

Take two fine chickens, half boil them, then take them up
in a pewter, or filverdifti

; cut up your fowls, and feparate all

the joint-bones one from another, and then take out the breaft-
bones. If there is not liquor enough from the fowls, add a few
fpoonfuls of the water they were boiled in, put in a blade of
mace, and a little fait

;
cover it clofe with another difti

; fet it

over a ftove, or chafing-difti of coals
; let it ftew till the

chickens are enough, and then fend them hot to the tabic in the
fame difh they were ftewed in.

Note ; This is a very pretty difh for any Pick perfon, or for a
lying-in lady. For change it is better than butter, and the fauce
is very agreeable and pretty.

You may do rabbits, partridges, or moor-game this
way. ®

Ducks /Hamode,

Take two fine ducks, cut them into quarters, fry them in -

butter a little brown
; then pour out all the fat, and throw a

lit e our over them, and half a pint of good gravy, a quarter
o* a pint of red wine, tv/o fhalots, an anchovy, and a bundle

of
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cfTweet heibs; cover them clofe, and let them flew a quarter
of an hour; take out the herbs, Ikim off t' e fat, and let your
fauce be as thick as cream ; fend it to table, and garniffi with

.
lemon.

,
*To Jlew Ducks with green Peas,

Half roaft your ducks, then put them into a (lew-pan with
a pint of good gravy, a little mint, ^nd three or four fage leaves

chopped fmall, cover them clofe and (lew them half an hour,

boil a pint of green peas, as for eating, and put them in after

you have thickened the gravy
; di(h up your ducks, and pour

the gravy and peas over them.

Ti? drefs a TVild Duck the heji TVay,

First half roaft it, then lay it in a difti, carve it, but leave

the joints hanging together
; throw a little pepper and fait, and

fqueeze the juice of a lemon over it ;
turn it on the bread, and

prefs it hard with, a plate, and add to its own gravy two or three

fpoonfuls of good gravy
;
cover it clofe with another difh, and

fet it over a ftove ten minutes ; then fend it to table hot in the

difii it was done in, and garnifli with lemon. You may add a

little red wine, and a fhalot cut fmall, if you like it ;
but it is

apt to make the duck eat hard, unlefs you firft heat the wine,

and pour it in juft as it is done.

Another IVay to drefs a Wild Duck,

Take a wild duck, put fome pepper and fait in the infide,

and half roaft it ) have ready the follow'ing fauce : a gill of good

gravy, and a gill of red wine
;
put it in a ftew-pan, with three

or four fhalots cut fine
;
boil it up ; then cut the duck in fmall

pieces, and put it in with a little Cayenne pepper and fait
;
be

careful to put in all the gravy that comes from the duck
;

fim-

mer it for three minutes, and fqueeze in a Seville orange or le-

mon ; put it in the difti, and garnifti with lemon.

*Te hoil a Duck or a Rabbit with Onions,

Boil your duck, or rabbit, in a good deal of water ; be fure

to llcim your water; for there will 'always tife a fcum, which,

if it boils down, will difcolour your fowls, &c. They will

take about half an hour boiling. For fauce, your onions muft

be peeled, and throw them into water as you peel them ; then

cut them into thin dices, boil them in milk and water, and

ftdm the liquor. Half an hour will boil them. Throw them

into a clean fieve to drain
;
chop them and rub them through a

cullender ;
put them into a faucc-pan, ftiake in a little

flour
;

put to them two or three fpoonfuls of cream, a

good piece of butter; ftevv all together over the ftte till they

I are
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are thick and fine ;
lay the duck or rabbit in the difh, and pour

the fauce all over : if a rabbit, you muft pluck out the jaw-

bones, and flick one in each eye, the fmall end inwards.

Or you may make this fauce for change : take one large

onion, cut it fmall, half a handful parfley clean wafhed and

picked, chop it fmall, a lettuce cut fmall, a quarter of a pint

of good gravy, a good piece of butter rolled in a little flour ;

add a little juice of lemon, a little pepper and fait ;
let all flew

together for half an hour; then add two fpoonfuls of red wine.

This fauce is mofl proper for a duck ;
lay your duck in the difh,

and pour your fauce over if.

To drefs a Duck with Green Peas.

Put a deep ftew-pan over the fire, with a piece of frefh but-

ter ;
finge your duck and flour it, turn it in the pan two or

three minutes ; then pour out all the fat, but let the duck re-

main in the pan
;
put to it a pint of good gravy, a pint of peas,

two lettuces cut fmall, a fmall bundle of fweet herbs, a little

pepper and fait ; cover them clofe, and let them flew for half an

hour ; now and then give the pan a fhake ; when they are juft

done, grate in a little nutmeg, and put in a very little beaten

mace, and thicken it either with a piece of butter rolled in f}our,

or the yolk of an egg beat up with two or three fpoonfuls of

cream ;
fhake it all together for three or four minutes, take

out the fweet herbs, lay the duck in the difh, and pour the

fauce over it. You may garnifh with boiled mint chopped, or

let it alone.

To drefs a Duck with Cucumbers.

Take three or four cucumbers, pare them, take out the

feeds, cut them into little pieces, lay them in vinegar for two
or three hours before, with two large onions peeled and fliced;

then do your duck as above
; then take the duck out, and put

in the cucumbers and onions, firfl drain them in a cloth, let

them be a little brown ;
fliake a little flour over them. In the

mean time let your duck be flewing in the fauce-pan with a
pint of gravy, for a quarter of an hour

; then add to it the cu-
cumbers and onions, with pepper and fait to your palate, a good
piece of butter rolled in flour, and two or three fpoonfuls of red
wine ; fhake all together, and let it flew for eight or ten mi-
nutes

; then take up your duck, and pour the fauce over it.

Or, you may roaft your duck, and make this fauce, and pour
over it

; but then half a pint of gravy will be enough.

To drefs a Duck a la Bralje,

TAKE a duck, lard it with little pieces of bacon, feafon it

infide and out with pepper and fait
;

lay a layer of bacon, cut

thin.
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thin, in the bottom of a ffew-pan, and then a layer of lean
beef, cut thin

;
then lay your duck with fotne carrot, an onion,

a little bundle of fweet herbs, a blade or two of mace, and a
thin layer of beef over the duck

;
cover it clofe, and fet it over

a How lire for eight or ten minutes
; then take off the cover and

lhake in a little flour, give the pan a lhake, pour in a pint of
frnall broth, or boiling water

5
give the p.m a fhake or two,

cover it clofe again, and let it flew half an hour
; then take off

the cover, take out the duck, and keep it hot
; let the fauce boil

till there is about a quarter of a pint or a little better
5 then

firain it, and put it into the flew-pan again, with a glafs of red
wine

; put in your duck, fhake the pan, and let it flew four or
live minutes

; then lay your duck in the difh, and pour the fauce
over it, and garnifli with lemon. If you love your duck very
high, you may fill it with the following ingredients

; take a

veal fweetbread cut in eight or ten pieces, a few truffl-s, fome
oyflcrs, a few fweet herbs and pirfiey chopped fine, a little

pepper, fait, and beaten mace
5

fill your duck with the above
ingredients, tie both ends tight, and drefs as above. Or, you
may fill it with force-meat made thus ; take a little piece of
veal, take all the Ikin and fat off, beat it in a mortar, with as

much fuet, and an equal quantity of crumbs of bread, a few
fweet herbs, fome parfley chopped, a little lemon-peei, pepper,

fait, beaten mace, and nutmeg, and mix it up with the yolk of

an egg.

You may flew an ox’s palate tender, and cut it into pieces, with
fome artichoke-bottoms cut into four, and toffed up in the fauce.

You may lard your duck, or let it alone, juft as you pleafe :

for my part 1 think it beft without.

To boil Ducks the French Way,

Let your ducks be larded, and half roafted
; then take them

off the ipit, put them into a large earthen pipkin, with half a

pint of red wine, and a pint of good gravy, fome chefnuts, firft

roafted and peeled, half a pint of large oyfters, the liquor flrained,

and the beards taken off, two or three little onions minced fmail,

a very little flripped thyme, mace, pepper, and a little ginger

beat fine
; cover it clofe, and let them flew half an hour over a

ilov/ fire
;
add the cruft of a French roll grated when you put

in your gravy and wine. When they are enough, take them

up, and pour the fauce over them.

To drefs a Goofe with Onions and Cabbage,

Salt the goofe for a week, then boil it. It will take an

hour. You may either make onion-fauce, as we do for ducks

or cabbage boiled, chopped and ftewed in butter, with a little

S pepper
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pepper and fait; lay the goofe in the di(h, 'and pour the fauce

over it. 'It eats very good with cither.

DireUlons fur roofing a Goofe,

Take Tome lage, wafh and pick it clean, and an onion;

chop theoi very fine, with fome pepper and fait, and put them

into the belly ;
let your goofe be dean picked, and wiped dry

with a dry cloth, infide and out
;

put it down to the fire, and

roaft it brown ;
one hour will roaft a large goofe, three quar-

ters of an hour, a fmall one. Serve it in your difh with fome

brown gravy, apple-fauce in a boat, and fome gravy in another.

A Green Goofe,

Never put any thing but a little pepper and fait, unlefs de-

fired
;

put gravy in the dilh, and green fauce in a boat ; made

thus: take half a pint of the juice of forrel ; if no forrel, fpinage-

juice : have ready a cullis of veal broth, about half a pint, fome

fugar, the juice of an orange or lemon ;
boil it up for five or fix

minutes, then put your forrel-juice in, and juft boil it up. Be

careful to keep it ftirring all the ume, or it will curdle ;
then

put it in your boat.

T^o drefs a Stubble Goofe,

Take a goofe, kill, and hang it up in the feathers, two or

three nights, as it fuiis you ;
when you drefs it, feafon it well

with pepper and fait, take two middle fized onions, half a four

apple, a few fage leaves, chop thefe well, and put them into

the infide with a lump of butter, the iize of an egg, and a tea-

cup full of water^ tie it up clofe at both ends
;

if a large goofe,

it will take an hour and a half, if a fmall one, an hour, and fo

on in proportion
;

difti it up, pour into your difh fome brown
gravy, with two fpoonfuls of red wine, the fame of ale, ferve

1: up with appie-fauce.

To dry a Gofe,

Get a fat goofe, take a handful of common fait, a quarter

of an ounce ot falt-petre, a quarter of a pound of coarfe fugar;

mix all together, and rub your goofe very well
;
let it lie in this

pickle a fortnight, turning and rubbing it every day; then roll

it in bran, and hang it up in a chimney where wood-fmoke is,

for a week. If you have not that conveniency, fend it to the

baker’s : the fmoke of the ‘oven will diy it : or you may hang
it in your own chimney, not too near the fire, but make a fire

und^r it, and lay horfe-dung and faw-Juft on it, and that will

fmother and fmoke-dry it
; when it is well dried, keep it in a

dry place
;
you may keep it two or three months, or more; when

you boil tt, put in a good deal of water, and be fure to fkim it

well.

N,B,
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AT. B, You may fend it up with boiled turnips, or cabbage,

belled and flewed in butter, or onion-fauce.

*To drefs a Goofe in Ra^oo.

Flat the breaft down with a cleaver, then prefs it down

with your hand, fkin it, dipit into fcalding water ; let it be

cold, lard it with bacon, feafon it well with pepper, fait, and a

little beaten mace ;
then flour it all over, take a pound of good

beef-fuet cut fmall, put it into a deep ftew-pan, let it be melted,

then put in your goofe ;
let it be brown on both fldes

;
when

it is brown, put in a quart of boiling gravy, an onion or two,

a bundle of fweet herbs, a bay leaf, fome whole pepper, and

a few cloves 5
cover it clofe, and let it flew foftly till it is ten-

der. About an hour will do it, if fmall ; if a large one, an hour

and a half. In the mean time make a ragoo ; boil fome turnips

almofli enough, fome carrots and onions quite enough 5

cut your turnips and carrots the fame as for a harico of

mutton, put them into a fauce-pan with half a pint of good

beef gravy, a little pepper and fait, a piece of butter rolled in

flour, and let this flew all together a quarter of an hour. Take

the goofe and drain it well ;
then lay it in the difli, and pour

the ragoo over it.
.

•

Where the onion is difliked, leave it out. You may add

cabbage boiled and chopped fmall.

A Goofe Alamode.

Take a large fine goofe, pick it clean, fkin it, bone it

nicely, take the fat off; then take a dried tongue, boil it, and

peel it : take a fowl, and do it in the fame manner as the goofe 5

feafon it withmepper, fait, and beaten mace; roU it round the

tongue ;
feafon the goofe with the fame ;

put the tongue and

fowl in the goofe, with fome flices of ham or good bacon be-

tween them ;
put it into a little pot that will juft hold it

;
put

to it two quarts of beef gravy, a bundle of Iweet herbs, and an

onion ; cover it clofe, and let it ftew an ^^er a good fire :

when it begins to boil, let it do very foftly ; then take up

your goofe, and fkim off all the fat ;
ftrain it, put in a glafs

of red wine, two fpoonfuls of catchup, a veal fweetbread cut

fmall, fome truffles, morels and mulhrooms, a piece of butter

rolled in flour, and fome pepper and fait, if wanted

;

the goofe again, cover it clofe, and let tt ftew half an hour

iongfr ;
then take it up, and pour the ragoo over, Garmlh

No'tT^^This is a very fine difli. You muft mind to fave the

bones of the goofe and fowl, and put them into the gravy when

it is firft fet on j
and it will be better if you roll



IllMADE PLAIN AND EASY.
marrow between the tongue and the fowl, and between the

fowl and goofe, it will make them mellow and cat'hne. You
may add fix or feven yolks of hard eggs whole in the difli ; they

are a pretty addition. Take care to Ikim ofF the fat.

N. B. The beft method to bone a goofe or fowl of any fort,

is to begin at the bread, and take all ofF the bones without
cutting the back

; for when it is fewed up, and you come
to dew it, it generally burds in the back, and fpoils the fhape

of it.

7^ flew Giblets,

Let them be nicely fcalded and picked, cut the pinions in

two ; cut the head and the neck, and legs in two, and the

gizzards in four; wafh them very clean, put them into a dew-
pan or foup-pot, with three pounds of ferag of veal, jud cover
them with water

; let them boil up, take all the fcum clean off;

then put three onions, two turnips, one carrot, a little thyme
and paifley, dew^ them till they are tender, drain them through
a fieve, wafh the giblets clean with fome warm water out of
the herbs, &c.

;
then take a piece of butter as big as a large

walnut, put it in a dew-pan, melt it, and put in a large fpoon-
ful of flour, keep it dirring till it is fmooth

;
then put in your

broth and giblets, dew them for a quarter of an hour ; feafon
with fait : or, you may add a gill of Lifbon, and jud before
you ferve them up, chop a handful of green parfley and
put in

; give them a boil up, and ferve them in a tureen or foup
difli.

N, B, Three pair will make a handfome tureen-full,

71? make Giblets a la T'urile,

Let three pair of giblets be done as before (well cleaned),
put them into your dew-pan with four pounds of ferag of veal,
and two pounds of lean beef, covered with water

; let them
boil up, and fkim them very clean ; then put in fix cloves,
four blades of mace, eight corns of all-fpice, beat very fine,
fome bafil, fw’eet rriarjoram, winter favourr, and a little thyme
chopped very fine, three onions, two turnips, and one carrot;
dew them till lender, then drain them through a fieve,
and Wafh them clean out of the herbs in fome warm water ;
then take a piece of butter, put it in your dew-pan, melt it,
and put tn as mUch flour as will thicken it, dir it till it is
fmooih, then put your liquor in, and keep dirring it all the
time you pour it in, or elfe it will go into, lumps, \vhich, if it
happens, you mud dram it through a fieve

; then put in
a pint of Madeira wine, fome pepper and fait, and fome Cav-
enne P^Pper ; dewit for ten minutes, then put in vour gib-
ets, add the juice of a lemon, and dew them fiheen mi-

^ nutes

;
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nutes

;
then ferve them in a tureen. You may put in fome

egg-balls, made thus : boil fix eggs hard, take out the yolks,

put them in a mortar and beat them, throw in a fpoonful of

flour, and the yolk of a raw egg, beat them together till

fmooth ;
then roll them in little balls, and fcald them in boiling

water, and juft before you ferve the giblets up, put them

in.

N. B, Never put your livers in at firft, but boil them in a

fauce-pan of water by themfelves.

roajl Pigeons,

Fill them with parfley, clean wafhed and chopped, and

feme pepper and fait rolled in butter ;
fill the bellies, tie the

neck- end clofe, fo that nothing can run out
;

put a fkewer

through the legs, and have a little iron on purpofe, with fix

hooks to it, and on each hook hang a pigeon
;

faften one end

of the firing to the chimney, and the other end to the iron

(this is what we call the poor man^s fpit)
;

flour them, bafte

them with butter, and turn them gently for fear of hitting the

bars. They will roaft nicely, and be full of gravy. T ake care

how you lake them off, not to lofe any of the liquor. 1 ou

may melt a very little butter, and put into the difh. Your

pigeons ought to be quite frefh, anti not too much done.

This is by much the beft way of doing them, for then they

will fwim in their own gravy, and a very little melted butter

will do.

JV, B, You may fpit them on a long finall fpit, only tie both

ends clofe ;
and fend parfley and butter in one boat, and gravy

in another.

When you roaft them on a fpit, all the gravy runs out ; or

if you fluff them and broil them whole, you cannot fave the

gravy fo well
;
though they will be very good with parfley and

butter in the difti
5

or Iplit and broiled, with pepper and fait.

To boil Pigeons.

Boil them by themfelves for fifteen minutes ;
then boil a

handfoane fquare piece of bacon and lay in the middle ;
ftew

fome fpinage :o lay round ; and lay the pigeons on the fpinage.

Garnifh your difli with parfley, laid on a plate before the fire to

crifp. Or, you may lay one pigeon in the middle, and the reft

round, and the fpinage between each pigeon, and a flice of

bacon on each pigeon. Garnilli with flicss of bacon, and melted

butter in a cup.

To a la daub Pigeons,

Take a large fauce-pan, lay a layer of bacon, then a layer

of veal, a layer of coarfe beef, ai>d another little layer ^
veal.
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veal, about a pound of veal and a pound of beef cut very

thin, a piece of carrot, a bundle of fweet herbs, an onion, fome

black and white pepper, a blade or two of mace, four or five

cloves ; cover the fauce-pan clofe, fet it over a flow fire,

draw it till it is brown to make ‘the gravy of a fine light

brown ;
then put in a quart of boiling water, and let it flew

till the gravy is quite rich and good
;

then firain it off, and

fkim off all the fat. In the mean time fluff the bellies of the

pigeons with force-meat, made thus
;

take a pound of veal,

a pound of beef-fuet, beat both in a mortar ^fine, an equal

quantity of crumbs of bread, fome pepper, fait, nutmeg, beaten

mace, a little lemon-peel cut fmall, fome parfley cut fmall,

and a very little thyme ftripped ; mix all together with the

yolks of two eggs ;
fill the pigeons and fiat the breaft: down,

flour them and fry them in frefli butter a little brown
; then

pour the fat clean out of the pan, and put the gravy to the pi-

geons
;

cover them clofe and let them flew a quarter of an

hour, or till you think they are quite enough ; then take them
up, lay them in a difh, and pour in your fauce ; on each pi-

geon lay a bay-leaf, and on the leaf a flice of bacon. You
may garnifh with a lemon notched, or let it alone.

/V. jB. You may leave out the fluffing; they will be very

rich and good without it, and it is the beft way of dreffing them
for a fine made-difh.

Pigeons au Poire,

Make a good force-meat as above, cut the feet quite off,

fluff them in the fhape of a pear, roll them in the yolk of an
egg and then in crumbs of bread, flick the leg at the top, and
butter a difh to lay them in ; then fend them to an oven to

bake, but do not let them touch each other ; when they are

enough, lay them in a difh, and pour in good gravy thickened

with the yolk of an egg, or butter rolled in flour ; do not pour
your gfavy over the pigeons. You may garnifli with lemon.
It is a pretty genteel difh: or, for change, lay one pigeon in

the middle, the reft round, and ftewed fpinage between

;

poached eggs on the fpinage. Garnifli with notched le-

mon* and orange cut into quarters, and have melted butter
in boats.

Or thus: bone your pigeons, and fluff them with force-
meat; make them in the ftiape of a pear, with one foot fluclc

at the fmall end to appear like the flalk of a pear : rub them
over with the yolk of an egg, and ftrew fome crumbs of bread
on; fry them in a pan of good dripping a nice light brown

;
put them in a drainer to drain all the fat off

;
then put them

in a ftew-pan with a pint of gravy, a gill of white wine, an
onion fluck with cloves 5 cover them clofe, and flew them for

t half
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half an hour ; take them out> flcim off all the fat, and take

out the onion; put in fome butter rolled in flour, a fpoonful

of catchup, the fame of browning, fome truffles and morels,

pickled mufhrooms, two artichoke bottoms, cut in fix pieces

each, a little fait and Cayenne pepper, the juice of half a le-

mon;' flew it five minutes, put in your pigeons and make them

hot ; put them in your difli and poUr the fauce over them.

Garnifh with fried force-meat balls, or with a lemon cut in

quarters.

PigeonsJloved,

Take a fmall cabbage-lettuce, juft cut out the heart, and

make a force-meat as before, only chop the heart of the let-

tuce and mix with it ; then fill up the place, and tie it acrofs

with a packthread ;
fry it of a light brown in frefli butter,

pour out all the fat, lay the pigeons round, flat them with

your hand, feafon them a little with pepper, fait, and beaten

mace, (take great care not to put too much fait,) pour in half

a pint of Rhenifh wine, cover it clofe, and let it ftew about

five or fix minutes; then put in half a pint of good gravy, co-

ver them clofe, and let them ftew half an hour. Take a good

piece of butter rolled in flour, (hake it in; when it is fine and

thick take it up, untie it, lay the lettuce in the middle, and the

pigeons round ;
fqueeze in a little lemon-juice, and pour the

fauce all over them. Stew a little lettuce, and cut it into

pieces for garnifh, with pickled cabbage,

Af. B. Or for change, you may fluff your pigeons with the

fame force-meat, and cut mo cabbage-lettuces into quarters,

and ftew it as above ; fo lay the lettuce between each pigeon,

and one in the middle with the lettuce round it, and pour

the fauce all over them.

Pigeons Surtout*

Force your pigeons as above, then lay a flice of bacon on

the breaft, and a flice of veal beat with the back of a knife,

and feafoned with mace, pepper, and fait ; tie them on with a

fmall packthread, or two little fine fkewers are better ; fpit

them on a fine bird- fpit, roaft them, and bade with a piece of

butter, then with the yolk of an egg, and then bafte them

a'j^ain with crumbs of bread, a little nutmeg and fweet herbs;

when enough, lay them in your difh, have good gravy ready,

with truffles, morels, and mufhrooms, to pour into your difh»

Garnifn with lemon.

Pigeons Compote*

Take fix young pigeons and fkewer them as for boiling;

m;ike a torce-meat thus
:

grate the crumb of a penny loaf, halt'

a pound of fat bacon, Ihred fome fwse.t herbs and parfley fine,

two
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two flialots, or a little onion, a little lemony peel, a little

grated nutmeg, feafon it with pepper and fait, and mix it up

with the yolk of two eggs
;
put it into the craws and bellies, lard

them down the breaft, and fry them brown with a little butter;

then put them in a ftew-pan, with a pint of ftrong brown
gravy, a gill of white wine ;

flew them three quarters of an

hour, thicken it with a little butter rolled in flour, feafon with

fait and Cayenne pepper, put the pigeons in the difh, and llrain

the gravy over them. Lay feme hot force-meat balls round
them, and fend them up hot.

French Pupton of Pigeons,

Take favoury force-meat rolled out like pafte, put it in a
butter-difh, lay a layer of very thin bacon, fquab pigeons, fliced

fweetbread, afparagus-tops, muflirooms, cock's-combs, a palate

boiled tender and cut into pieces, and the yolks of hard eggs ;

make another force-meat and lay over like a pie, bake it, and
when enough turn it into a dilh, and pour gravy round it.

f

Pigeons boiled with Rice,

Take fix pigeons, fluff their bellies with parfley, pepper,
and fait rolled in a very little piece of butter

; put them into a
quart of mutton broth, with a little beaten mace, a bundle of
fweet herbs, and an onion ; cover them clofe, and let them boil
a full quarter of an hour ; then take out the onion and fweet
herbs, and take a good piece of butter rolled in flour, put it in
and give it a fliake, feafon it with fait (if it wants it), then have
ready half a pound of rice boiled tender in milk, when it begins
to be thick (but take great care it does not burn), take the yolks
of two or three eggs beat up with two or three fpoonfuls of
cream and a little nutmeg, flir it together till it is quite
thick; then take up the pigeons and lay them in a difti

; pour
the gravy to the rice, flir all together and pour over the pigeons.
Garnifh with hard eggs cut into quarters.

Pigeons tranfmogrified.

Take your pigeons, feafon them with pepper and fait, take
a large piece of butter, make a puff-pafle, and roll each pigeon
in a piece of pafte; tie them in a cloth fo that the pafle do not
break, boil them in a good deal of water ; they will take an
hour and a half boiling ; untie them carefully that they do not
break

; lay them in the difti, and you may pour a little good
gravy in the difti. They will eat exceeding good and nice,
and will yield fauce enough of a very agreeable relifti.

It Pigeons
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Pigeons tranfmogrifiedy a fecond Way,

Pick and clean fix fmall young pigeons, but do not cut off

their heads, cut off their pinions, and boil them ten minutes

in water, then cut of the ends of fix large cucumbers and

fcrape out the feeds, put your pigeons into the cucumbers, but

let the heads be out at the ends, and ftick a bunch of barberries

in their bills, and then put them in a toffing-pan with a pint of

veal gravy, a little anchovy, a glafs of red wine, a fpoonful of

browning, a little flice of lemon, Cayenne and fait to your tafte,

flew them feven minutes, take them out, thicken your gravy

with a little butter rolled in flour, boil it up and ftrain it over

your pigeons, and ferve them up.

Pigeons in Fricando,

After having truffcd your pigeons with their legs in their

bodies, divide them in two, and lard them with bacon
;
then

lay them in a ftew-pan with the larded fide downwards, and.

two whole leeks cut fmall, two laddlefuls of mutton-broth or

veal- gravy ;
cover them clofe over a very flow fire, and when

they are enough make your fire very brifk to wafte away what

liquor remains : when they are of a fine brown take them up and

pour out all the fat that is left in the pan ;
then pour in fome

veal- gravy to loofen what flicks to the pan, and a little pepper
5
ftir

it about for two or three minutes, and pour it over the pigeons*

This is a pretty little fide^difh.

To roajl Pigeons with a Farce.

Make a farce with the livers minced fmall, as much fweet

fuet or marrow, grated bread, and hard eggs, an equal quantity

of each ;
feafon with beaten mace, nutmeg, or a little pepper,

fait, and fweet herbs; mix all thefe together with the yolk of

an egg, then cut the fkin of your pigeon between the legs and

body, and very carefully with your fingers raife the fkin from

the flefh, but take care you do not break it ;
then force them

with this farce between the fkin and flefh, then trufs the legs

clofe to keep it in ; fpit them and roaft them, dredge them with

a little flour, and bafte them with a piece of butter, fave the

sravy which runs from them and mix it up with a little red

wine, a little of the force-meat, and fome nutmeg ;
let it boil,

then thicken it with a piece of butter rolled in flour, and the

yolk of an egg beat up, and fome minced lemon ;
when enougl^

lay the pigeons in the difh, and pour in the fauce, Garnifh

with lemon.

Pigeons in Savory Jelly*

Roast your pigeons with the head and feet on, put a fptig

ef myrde m their bills, make a jelly for them the fame way^as
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for the chickens, pour a little into a bafon, when it is fet lay in

the pigeons with their breafts down, fill up your bowl with jelly,

and turn it out.

Ptgesns a la SouJfeL

Take four pigeons and bone them : make a force-meat as

for pigeons Compote, and fluff them, put them in a llew-pan

with a pint of veal gravy, ftew them half an hour very gently,

then take them out
;

in the mean time make a veal force-meat

and wrap all round them, rub it over with the yolk of an egg,

and fry them in good dripping of a nice brown; take the

gravy they were ftewed in, (kirn off the fat, thicken it with a

little butter rolled in flour, the yolk of an egg, and a gill of

cream beat up, feafon it with pepper and fait, mix it all to-

gether, and keep it flirring one way till it is fmaoth ; ftrain it

into your difh, and put the pigeons on. Garnifh with plenty

of fried parfley
;
you may leave out the egg and cream, and

put in a fpoonful of browning, a little lemon pickle and catch-

up, if you like beff.

Pigeons in Pimlico*

Take the livers, with fome fat and lean of ham or bacon»
mufhrooms, truflles, parfley, and fweet herbs, feafon with beaten
mace, pepper, and Lit ; beat all thefe together with two raw
eggs, put it into the bellies, roll them all in a thin flice of veal,

over that a thin flice of bacon ; wrap them up in white paper,

fpit them on a fmail fpit, and roaft them. In the mean time
make for them a ragoo of truflles and mufhrooms chopped fmall,

with parfley cut fmall
;

put to it half a pint of good veal gravy,
thicken with a piece of butter rolled in flour

; an hour will

do your pigeons; bafte them, when enough lay them in your
difh, take off the paper, and pour your fauce over them,
Garnifh with patties, made thus ; take veal and cold ham,
beef-fuet, an equal quantity, fome mufhrooms, fweet herbs,
and fpice; chop them fmall, fet them on the fire, and moiften
with milk or cream

; then make a little puff-pafte, roll it, and
make little patties about an inch deep and two inches long;
fill them with the above ingredients, cover them clofe and bake
them; lay fix of them round a di&. This makes a fine difh
for a firft courfe.

Pigeons In a Hole*

Pick, draw, and wafh four young pigeons ; flick their legs in
their belly, as you do boiled pigeons, feafon them with pepper,
fait, and beaten mace; put into the belly of every pigeon
a lump of butter the fize of a walnut, lay your pigeons in a pie,
difh, pour over them a batter made of three eggs, two fpoonfuls

A3 of
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ef flour, and half a pint of good milk ; bake it in a moderate

oven, and ferve them to table in the fame difh,

T'o jug Pigeons.

Pull, crop, and draw pigeons, but do not wafh them ;
fave

the livers and put them in fealding water, and fet them on the

fire for a minute or two: then take them out and mince them

fmall, and bruife them with the back of a fpoon *, mix them with

a little pepper, fait, grated nutmeg, and lemon peel fhred very

fine, chopped parfley, and two yolks of eggs very hard ;
bruife

them as you do the liver, and put as much fuet as liver, fhaved

exceeding fine, and as much grated bread
; work thefe together

with raw eggs, and roll it in frefh butter
;
put a piece into

the crops and bellies, and few up the neck and vents ; then

dip your pigeons in water, and feafon them with pepper and

fait as for a pie
;

put them in your jug, with a piece of celery,

a bundle of fweet herbs, four cloves, and three blades of mace

beat fine, flop them clofe and fet them in a kettle of cold water ;

firfi: cover them clofe, and lay a tile on the top of the jug, and

let it boil three hours, then take them out of the jug and lay

them in a difh, take out the celery and (weet herbs, put in a

piece of butter rolled in flour, (hake it about till it is thick, and

pour it on your pigeons, Garnifh with lemon#

ToJiew Pigeons,

Season your pigeons with pepper and fait, a few cloves

and mace, and fome fweet herbs ; wrap this feafoning up in

a piece of butter, and put it in their bellies 5
then tie up the

neck and vent, and half roaft them : put them in a ftew-pan,

with a quart of good gravy, a little white wine, a few pepper-

corns, three or four blades of mace, a bit of lemon, a bunch

of fweet herbs, and a fmall onion
5
flew them gently till they

are enough ; then take the pigeons out, and ftrain the liquor

through a fieve; fkim it, and thicken it in your ftew-pan ;
put

in the pigeons, with fome pickled mufhrooms and oyfters,

ftew it five minute's, and put the pigeons in a difh, and the

fauce over.

To Jlevj Pigeons another JVay.—An efeceUent Receipt*

Make a puddling, of bread, fuet, the livers of the pigeons,

lemon, thyme, parfley, and fweet marjoram, moiftened with

an egg and a bit of butter ;
put in nutmeg, pepper, and fait

;

ftufF the pigeons and few them up, then fry them in butter till

they look brown ; then put them into fome good gravy with an

onion ftuck with cloves, ftew them till they are tender

;

when they are fo take them out, and add a little red wine and

catchup
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catchup to your tafte; thicken with butter and tofs them toge-

ther j
add feme morels and truffles, which muft be boiled a

quarter of an hour before they go in. Pickled mufhrooms and

artichoke-bottoms are an improvement ; but they and the truffles

and morels may be done without.

T'o fricajfee Pigeons the Italian Way,

Quarter them, and fry them in oil
;

take fome green peas

and let them fry in the oil till they are almoft ready to burff,

then put fome boiling water to them
;

feafon it with fait, pep-

per, onions, garlic, parfley, and vinegar. Veal and lamb do

the fame way, and thicken with yolks of eggs.

To make Force-meatfor Pigeons*

Take a little fat bacon, beat it in a marble mortar, take two
anchovies, two or three of the pigeons* livers, chop them toge-

ther; add a little lemon-peel Ihred, a little beaten mace, nut-

meg, Cayenne, ftale bread crumbs, and beef-fuet an equal

quantity, mix all together with an egg.

To boil Partridges*

Put them in a good deal of water, let them boll quick ;

fifteen minutes will be fufficient. For fauce, take a quarter of a
pint of cream and a piece of frefh butter as big as a walnut,
fiif it one way till it is melted, and pour it into the difli.

Or this fauce : take a bunch of celery clean waffled, cut all

the white very fmall, waffl it again very clean, put it into a
fauce-pan with a blade of mace, a little beaten pepper, and a
very little fait

;
put to it a pint of water, let it boil till the water

is juft wafted away, then add a quarter of a pint of cream and
a piece of butter rolled in flour

; ftir all together, and when it is

thick and fine pour it over the birds.

Or this fauce: take the livers and bruife them fine, fome
parfley chopped fine, melt a little nice freffl butter, and then
add the livers and parfley to it, fqueeze in a little lemon, juft
give it a boil, and pour over the birds.

Or this fauce : take a quarter of a pint of cream, the yolk of
beat fine, a little grated nutmeg, a little beaten mace, a

piece of butter as big as a nutmeg rolled in flour, and one
fpoonful of white wine

; ftir all together one way, when fine
and thick pour it over the birds. You may add a few muffl-
rooms.

Or this fauce: take a few muflirooms freffl peeled and waffl
them clean, put them in a fauce-pan with a little fait, put them
over a quick fire, let them boil up, then put in a quarter of a
pint of cream and a little nutmeg; fflake them together with a

I 4 very
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very little piece of butter rolled in flour, give it two or three

fhakes over the fire, three or four minutes will do ; then pour

it over the birds.

Or this fauce : boil half a pound of rice very tender in beef-

gravy
;

feafon it with pepper and fait, and pour over your birds.

Thefe fauces do for boiled fowls
;

a quart of gravy will be

enough, and let it boil till it is quite thick.

To drefs Partridges d la Braife,

Take two brace, trufs the legs into the bodies, lard them,

feafon with beaten mace, pepper, and fait
;

take a ftew-pan, lay

flices of bacon at the bottom, then flices of beef, and then flices

of veal, all cut thin, a piece of carrot, an onion cut fmall, a

bundle ofTweet herbs, and Tome whole pepper; lay the par-

tridges with the breaft downwards, lay fome thin flices of beef

and veal over them, and fome parfley fhred fine : cover them,

and let them flew eight or ten minutes over a flow fire, then

give your pan a fhake, and pour in a pint of boiling water;

cover it ciofe and let it flew half an hour over a little quicker

fire; then take out your birds, keep them hot, pour into the

pan a pint of thin gravy, let them boil till there is about hair a

pint, then firain it ofi', and fkim off all the fat: in the mean

time have a veal fweetbread cut fmall, truffles and morels,

cock’s combs and fowls’ livers, ftewed in a pint of good gravy

half an hour, fome artichoke bottoms and afparagus-tops, both

blanched in warm water, and a few mufhrooms ;
then add the

other gravy to this, and put in your partridges to heat
;

if it is

not thick enough, take a piece of butter rolled in flour and tofs

lip in it *, if you will be at the expence, thicken it with veal and

ham cullis, but it will be full as good without.

To make Partridge Panes,

Take two roafied partridges and the fiefh of a large fowl,

a little parboiled bacon, a little marrow or fweet fuet chopped

very fine, a few mufiirooms and morels chopped fine, truffles

and artichoke-bottoms ;
feafon with beaten mace, pepper, a lit-

tle nutmeg, fait, fweet herbs chopped fine, and the crumb of a

two-penny loaf foaked in hot gravy ;
mix all well together with

the yolks of two eggs, make your panes on paper of a round

figure and the thicknefs of an egg, at a proper diftance one

from another, dip the point of a knife in the yolk of an egg in

order to fliape them, bread them neatly, and bake them a quart-

ter of an hour in a quick ovent obferve that the truffles and

morels be boiled tender in the gravy you foak the bread in.

Serve them up for a fide-difh, or they will ferve to garmlh the

above difli, which will be a very fine one for a firft c^urfc.
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N. B. When you have cold fowls in the houfe, this makes a

pretty addition in an entertainment.

ToJlew Partridges,

Truss your partridges as for roafting, fluiF the craws, and

lard them down each fide of the breaft
5

then roll a lump of

butter in pepper, fait, and beaten mace, and put it into the bel-

lies, few up the vents, dredge them well and fry them a light

brown
;
then put them into a flew-pan with a quart of good

gravy, a fpoonful of Madeira wdne, the fame of mufliroorn

catchup, a tea-fpoonful of lemon pickle, and half' the quantity

of mufhrooni pow'dcr, one anchovy, half a lemon, a fprig of

fweet marjoram
;

cover the pan ciofe and flew them half an

hour, then take them out and thicken the gravy, boil it a little

and pour it over the partridges, and lay round them artichoke-

bottoms boiled and cut in quarters, and the yolks of four hard

eggs, if agreeable.
t

Toflew Partridges^ a fecond IVay-^much more expenflve.

Take three partridges when diefied, finge them, blanch and

beat three ounces of almonds, and grate the fame quantity of

fine white bread, chop three anchovies, mix them with fix

ounces of butter, fluff the partridges, and few them up at both

ends; irufs them and wrap iiices of fat bacon round them, half

roaff them, then take one and pull the meat off the breaft, and
beat it in a marble mortar with the force-meat it w'as fluffed

with; have ready a ffrong gravy made of ham and veal,

Ifrain it into a Itcw-pan, then take the bacon off the other two,
wipe them clean and put them into the gravy with a good deal
of fhalots, let them ftew till tender, then take them out, and
boll the gravy till it is almoff as thick as bread fauce, then add
to it a glafs of fweet oil, the fame of Champagne, and the juice
of a China orange

;
put your partridges in and make them hoc.

Garnifli with flices of bacon and lemon.

Toflew Partridges or Pigeons with red or white Cabbage.

Skewer them neatly, feafon them with Cayenne, fait, and
beaten mace, fry them in butter not too brown, put them into
a ftew-pan with a little brown gravy, cover them dofe, and
ftew them gently till tender, keep turning them over. Prepare
the pbbage thus; take red cabbage when touched with froff, .

cut it round as you would to pickle, wafh it, put it into a ftevv-
pan, with three ounces of butter, a pint of fpring water, a little
Cayenne and fait, a halfpenny worth of cochineal beat, cover
it ciofe, ftew it gently quite tender, pour out fome of the liquor,
and put in fome of the gravy that the pigeons are ftev/ed in,

fqueeze
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Squeeze in juice of lemon fo as to make it tafte, and a fpoon-

ftil of melted butter, and give it a boil, lay your pigeons or par-

tridges on the difh, with the remainder of the gravy they were

ftewed in ; lay the cabbage over and about them, fo fend them
up

; do white or green cabbage the fame way cut into quarter:,

leaving out the cochineal
;

this may be fent up without meat,

but remember to ufe a little gravy,

To roajl Pheafants,

Pick and draw a brace of pheafants, and finge them, lard one

with bacon but not the other, fpit them, roaft them fine, and

paper them all over the breaft ; when they are juft done, flour

and bafte them with a little nice butter, and let them have a

fine white froth ; then take them up, and pour good gravy in

the difh, and bread -fauce in boats or bafons.

Or you may put water-creffes, with gravy in the difh, and

lay the crefles under the pheafants.

Or you may make celery fauce, ftewed tender, ffrained and

mixed with cream, and poured into the difh.

If you have but one pheafant, take a large fowl about the

bignefs of a pheafant, pick it nicely with the head on, draw it,

and trufs it with the head turned as you do a pheafani’s, lard

the fowl all over the breaft and legs with bacon cut in little

pieces
;
when rcafted put them both in a difh, and nobody

will know it. They will take three quarters of an hour doing,

and the fire muft not be too brifk. Put gravy in the difii, and

garnifh with watcr-creflfes.

AJlewed Pheafant,

Take your pheafant and ftew it in veal gravy, take arti-

choke-bottoms, parboiled, feme chefnuts, roafted and blanched ;

when your pheafant is enough (but it muft ftew till there is

juft enough for fauce, then fkim it), put in the chefnuts and

artichoke-bottoms, a little beaten mace, pepper and fait enough

to feafon it, and a glafs of white wine
;

if you do not think it

thick enough, thicken it wdth a little piece of butter rolled in

flour; fqueeze in a little lemon, pour the fauce over the

pheafant, and have feme force-meat balls fried and put into

the difh.

N. B, A good fowl will do full as well, trufled with the

head on like a pheafant. You may fry faufages inftead of

force-meat balls.

To drefs a Pheafant a la Braife.

Lay a layer of beef all over your pan, then a layer of veal,

a little piece of bacon, a piece of carrot, an onion ftuck wi^h
‘ cloves.
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cloves, a blade or two of mace, a fpoonful of pepper black and

while, and a bundle of fweet herbs
;

then lay in the pheafant.

Jay a layer of veal and then a layer of beef to cover it, fet it

on the fire five or fix minutes, then pour in two quarts of boil-

ing gravy; cover it clofe and let it ftew very foftly an hour

and a half, then take up your pheafant, keep it hot, and let

the gravy boil till there is about a pint
;

then firain it off and

put it in again, and put in a veal fweetbread, firfi being ftewed

with the pheafant ;
then put in fome truffles and morels, fome

livers of fowls, artichoke-bottoms, and afparagus^tops (if you

have them) ;
let ihefe fimmer in the gravy about five or fix mi-

nutes, then add two fpoonfuls of catchup, two of red wine,

and a little piece of butter rolled in flour, a fpoonful of brown-
ing, fhake all together, put in your pheafant, let them flew

all together with a few mufhrooms, about five or fix minutes

more, then take up your pheafant and pour your ragoo all

over, with a few force-meat balls. Garnifh with lemon. You
may lard it, if you choofe.

7(7 boil a Pheafant,

Take a fine pheafant, boil it in a good deal of water, keep

your water boiling ;
half an hour will do a fmall one, and three

quarters of an hour a large one. Let your fauce be celery

llewed and thickened with cream, and a little piece of butter

rolled in flour ;
take up the pheafant, and pour the fauce all

over. Garnifh with lemon. Obferve to flew your celery fo

that the liquor will not be all wafted away before you put your
cream in; if it wants fait, put in fome to your palate.

To falmec a Snipe or TVoodcock,

Half roaft them and cut them in quarters, put them in a
(lew-pan with a little gravy, two fhalots chopt fine, a glafs of
red wine, a little fait and Cayenne pepper, the juice of half

a lemon
; ftew them gently for ten minutes, and put them on

a toafl: ferved the fame as for roafting, and fe«d them up hot.
Garnifh with lemon,

I

Snipes in a Surtout, or Woodcocks,

Take force-meat made with veal, as much beef- fust
chopped and beat in a mortar, with an equal quantity 'of
crumbs of bread; mix in a little beaten mace, pepper and fait,
fome parfley, and a little fweet herbs, mix it with the yolk of
an egg

; lay fome of this meat round the difh, then lay in the
inipes, being firfl: drawn and half roafted. Take care of the
trail ; chop it and throw it all over the difh.

Take lome good gravy according to the bignefs of your fur-
tout, fome truffles and morels, a few mufiirooms, a fweetbread

9 cut
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cut into pieces, and artichoke-bottoms cut fmall

;
let all (lew

together, (hake them, and take the yolks of two or three eggs
(according as you want them), beat them up with a fpoonful or

two of white wine, ftir all together one way, when it is thick

take it off, let it cool, and pour it into the furtout
;
have the

yolks of a few hard eggs put in here and there
; feafon with

beaten mace, pepper, and fait, to your taffe; cover it with
the force-meat all over

; rub the yolks of eggs all over to

colour it, then fend it to the oven. Half an hour does it, and
fend it hot to table.

\

Y? hoU Snipes or IVoodcocks.

Boil them in good ffrong broth, or beef-gravy made thus :

take a pound of beef, cut it into little pieces, put it into two
quarts of water, an onion„ a bundle of fweet herbs, a blade or

two of mace, fix cloves, and fome whole pepper
j cover it

clofe, let it boil till about half wafted, then ftrain it off, put

the gravy into a faucc-pan with fait enough to feafon it; take

the fnipts and gut them clean (but take care of the guts), put
them into the gravy and let them boil, cover them clofe, and
ten minutes will boil them

; in the mean time, chop the guts

and liver fmall, take a little of the gravy thefnipes are boiling

in, and ftew the guts in, with a blade of mace; take fome
crumbs of bread, and have them ready fried in a little frefb

butter crifp, of a fine light brown
;

you muft: take about as

much bread as the infide of a ftale roll, and rub them fmall

into a dean cloth
;
when they are done, let them ftand ready

in a plate before the fire.

When your fnipes are ready, take about half a pint of the

liquor they are boiled in, and add to the guts two fpoonfuk of

red wine, and a piece of buuer as big as a walnut, rolled in a

little flour
;

fet them on the fire, fnake your fauce-pan often

(but do not ftir it with a fpoon), till the butter is all melted,,

then put in the crumbs, give your fauce-pan a ftiake, take up

^ your birds, lay them in the difh, and pour this fauce over

ibem, Garniih with lemon.

*To drefs Ortolans*

Spit them fideways, with a vine-leaf between ; bafte them

with butter, and have fried crumbs of bread round the dilh*

Drels quails the fame way,

Ti? drefs Ruffs and Rees*

These birds are found in Lincolnfhire and the Ifle of Ely :

the food proper for them is new milk boiled and put over

white bread, or white bread boiled in milk, with a little fine

fugar ^
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fugar- and be careful to keep them in feparate cages
;
they

feed very faff, and will die of their fat if not killed in time ;

when you kill them, flip the fkin off the head and neck with

the feathers on, then pluck and draw them ;
when you roalt

them, put them a good diftance from the fire, if the fire be

good they will take about twelve minutes ;
when they are

roafted, flip the fkin on again with the feathers on, fend them

up with the gravy under them made the fame as for the pheafant,

and bread-fauce in a boat, and crifp crumbs of bread round the

edge of the difh.

To drefs Larks,

Put them on a bird-fpit, tie them on another fpit, and

roaft them twenty-five minutes with a gentle fire; put them

in a difh with crumbs of bread fried brown, or you may put a

toaft under with gravy and butter, or gravy only.

To drefs Larks Pear Fajhion.

You muft trufs the larks clofe and cut ofF the legs, feafon

them with fait, pepper, cloves, and mace
;
make a force-meat

thus ; take a veal fweetbread, as much beef-fuer, a few morels

and mufhrooms, chop all fine together, fome crumbs of breads

a few fweet herbs, and a little lemon-peel cut fmall, mix ail

together with the yolk of an egg, wrap up the larks in force-

meat, and fhape them like a pear, flick one leg on the top like

the ftalk of a pear, rub them over with the yolk of an egg

and crumbs of bread, bake them in a gentle oven, ferve them

without fauce ; or they will make a good garnifh to a very fine

difh.

You may ufe veal, if,you have not a fweetbread.

To drefs Plovers,

To two plovers take two artichoke-bottoms boiled, fome
chefnuts roafled and blanched, fome fkirrets boiled, cut all very

fmall, mix it with fome marrow or beef-fuet, the yolks of two
hard eggs, chop all together, feafon with pepper, fait, nutmeg,
and a little fweet herbs ; fill all the bodies of the plovers, lay

them in a fauce-pan, put 'to them a pint of gravy, a glafs of
white wine, a blade or two of mace, fome roafted chefnuts

blanched, and artichoke-bottoms cut into quarters, two or
three yolks of eggs, and a little juice of lemon

;
cover them

clofe and let them flew very foftly an hour. If you find the

fauce is not thick enough, take a piece of butter rolled in flour

and put into the fauce; (hake it round, and when it is Oiick

take up your plovers, and pour the fauce over them. Garjiifli

with roafled chefnuts.

10 Ducks
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Ducks are very good done this way.
If they are well fed they need no butter, being fat enough

of themfelves.

Or boil them in good celery-fauce, either white or brown,
juft as you like.

The fame way you may drefs wigeons.

jV. B, The beft way to drefs plovers, is to roaft them the

fame as woodcocks, with a toaft under them, and gravy and

butter.

"Jugged Hare,

Cut it into little pieces, lard them here and there with

little flips of bacon, feafon them with Cayenne pepper and

fait, put them into an earthen jug, with a blade or two of

mace, an onion ftuck with cloves, and a bundle of fweet herbs;

cover the jug or jar you do it in fo clofe that nothing can get in,

then fet it in a pot of boiling water, and three hours will do

it ; then turn it out into the difb, and take out the onion and

fweet herbs, and fend it to table hot. If you do not like it

larded, leave it out.

^0 jug a Hare a fecond Way,'—^An excellent Receipt.

Cut a hare to pieces, but do not wafh it; feafon it with

an onion flired fine, thyme, parfley, favoury, marjoram, lemon-

peel, pepper, fait, and half a nutmeg ;
ftrew all thefe over your

hare, flice fomefat bacon thin, then put the hare into an earthen

jug, vvithout any water, and put a layer cf hare and a laypr of

bacon
;

flop it clofe with a cloth tied on, and cover it with

a tile, put it in a pot of cold water, and let it boil three hours.

When you take it up, fhake in fome frefli butter till it is

melted j
garnifli with lemon.

Florendine Hare,

Take a full grown hare and let it hang four or five days

before you cafe it
j

leave the ears on, and take out all the

bones except the head, which muft be left whole; lay the

hare on the drelTer, and put in the following force-meat; take

the crumbs of a penny loaf, the liver fhred fine, half a pound

of fat bacon feraped, a glafs of red wine, fome fweet herbs

chopped fine, feafon with pepper, fait, and nutmeg, an an-

chovy chopped fine, the yolks of two eggs, mix all together and

put into, your hare’s belly, roll it up to the head, fkewer it

whh the head and ears leaning back, and tie it with pack-

thread as you would a collar of veal, wrap it in a cloth, and

boil it one hour and a half in a ftew-pan (covered clofe), with

two quarts of water; as foon as the liquor is reduced to a

quart, add a pint of red wine, a fpoonful of lemon-pickle, one
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of catchup, and one of browning ;
then take out your hare, and

flew the gravy till it is reduced to a pint, thicken it with but-

ter rolled in flour ;
put the hare in the difh, and pour the

fauce over it
;

pull the jaw-bones out, and put them in the

eyes
;

put fome force-meat balls and truflles round it ; and

garnifli with water- crefles.

*To fcare a Hare,

Lard a hare, and put a pudding in the belly; put it into

a pot or fifli-kettle, then put to it two quarts of ftrong-drawn
gravy, one of red' wine, a whole lemon cut, a faggot of fweet

herbs, nutmeg, pepper, a Itttle fait, and fix cloves ; cover it

clofe, and flew it over a flow fire till it is three parts done;
then take it up, put it into a difb, and ftrew it over with crumbs
of bread, fweet herbs chopped fine, fome lemon-peel grated,

and half a nutmeg ; fet it before the fire, and bafte it till it is of

a fine light brown
;

in the mean time, take the fat off your
gravy, and thicken it with the yolk of an egg; take fix

eggs boiled hard and chopped fmall, fome pickled cucum-
bers cut very thin : mix thefe with the fauce, and pour it into

the difh.

A fillet of mutton or neck of venifon may be done the
fame wav.

H. B. You may do rabbits the fame way, but it muft be veal-
gravy and white v;ine, adding mufhrooms for cucumbers.

^0Jlew a Hare,

Cut it into pieces, and put it into a ftew-pan, with a blade
or t wo of mace, fome whole pepper black and white, an onion
fiuck with cloves, a bundle of fweet herbs, and a nutmeg cut
to pieces, and cover it with water ; cover the ftew-pan dole,
let it flew till the hare is tender, but not too much done ;

then take it up, and with a fork take out the hare into a clean
pan, ifrain the fauce through a coarfe fieve, empty all out of
the pan, put in the hare again with the fauce, take a piece of
butter as big as a walnut, rolled in flour, and put in likewife
one fpoonful of catchup and a gill of red wine; flew all to-
gether (with a few frefli mufhrooms or pickled ones, if you
have any) till it is thick and fmooth; then difh it up and fend
It to table. You may cut a hare in two, and flew the fore-
quarters thus, and roafl: the hind-quarters with a pudding in
tue belly.

^ ^

^0 hodge-podge a Hare.

^

Cut the hare in pieces as you do for flevvIniT, and put it
into the pitcher, with two or three onions, lame fait, and a
ittle pepper, a bunch of fweet herbs, and a piece 0/ butter

:
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flop the pitcher very clofe, that no fteam may get out, fet it in

a kettle full of boiling water, keep the kettle filled up as the

water vvaftes
;

let it flew four or five hours at leaft. You
may, when you firfl: put in the hare into the kettle, put in

lettuce, cucumbers, celery, and turnips, if you like it better.

A Hare Civet.

Bone the hare, and take out all the finews; cut one half in

thin flices, and the other half in pieces an inch Phick, flour

them, and fry them in a little frefh butter as collops, quick, and

have ready fome gravy made good with the bones of the hare

and beef, put a pint of it into the pan to the hare, fome muf-
tard, and a little alder vinegar

;
cover it clofe, and let it do

foftly til) it is as thick as cream, then difli it up, with the head

in the middle.

Portuguefe Rabbits.

Get fome rabbits, trufs them chicken-fafhion, the head

muft be cut ofF, and the rabbit turned with the back upwards,

and two of the legs firipped to the claw-end, and fotrufled with

two fkewers. Lard them, and roaft them with w'hat fauce you

pleafe. If you want chickens, and they are to appear as fuch,

they rnuft be drefied in this manner : fend them up hot with

gravy in the difli, and garnifh with lemon and beet-root.

Rabbits Surprife,

Roast two half-grown rabbits, cut off the heads clofe to

the fiioulders and the fird joints
;

then take off all the lean,

meat from the back-bones, cut it fmall, and tofs it up with fix

or feven fpoonfuls of cream and milk, and a piece of butter as

big as a walnut, roiled in flour, a little nutmeg and a little fait,

fhake all together till it is as thick as good cream, and fet it to

cool : then make a force-meat, with a pound of veal, a pound

of fuet, as rnijch crumbs of bread, two anchovies, a little piece

t f lemon-peel cut fine, a little fprig of thyme, and a little nut-

meg grated
;

let the veal and fuet be chopped very fine and

beat in a mortar, then mix it all together with the yolks of two

raw ecgs
;

p!a e it all round the rabbits, leaving a long trough

in the back-bone open that you think will hold the meat you

cut out with the fauce : pour it in and cover it with the force-

meat, fmoolh it all over with your hand as well as you can with

a raw egg, make it fquare at both ends, throw on a little grated

breacf, and butter a mazarine, or pan, and take them from the

drcffer wheie you formed them, and place them on it very

carefully. Bake them three quarters of an hour till they are

of a fine brown colour. Let your fauce be gravy thickened

with buiier and the juice of a lemon \
lay them into the difh.
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and pour in the fauce. Garnifh with orange cut into quar-*

ters, and ferve it up for a firft courfe.

To clrejs Rahhits in CaJferoJe*

Divide the rabbits into quarters
;
you may lard them or

not (juft as you pleafe), fhake fome flour over them and fry

them with lard or butter, then put them into an earthen pipkin

with a quart of good broth, a glafs of white wine, a little

'pepper and fait (if wanted), a bunch of fweet herbs, and a piece

of butter as big as a walnut, rolled in flour; cover them

clofe and let them flew half an hour, then difli them up and

pour the fauce over them. Garnith with Seville orange, cut

into thin flices and notched ; the peel that is cut out lay prettily

between the flices.

Ta make a Curry the Indian Way*

Take two fmall chickens, (kin them and cut them as for

a fricaflee, wafli them clean, and flew them in about a quart of

water for about five minutes, then flrain off’ the liquor and put

the chickens in a clean difh
; take three large onions, chop them

fmall and fry them in about two ounces of butter, then put in
the chickens and fry them together till they are brown; take a
quarter of an ounce of turmeric, a large fpoonful of ginger
and beaten pepper together, and a little fait to your palate,

ffrew all thefe ingredients over the chickens v/hilft frying, then
pour in the liquor and let it ftew about half an hour, then put
in a quarter of a pint of cream and the juice of two lemons,
and ferve it up. The ginger, pepper, and turmeric, muff be
beat very fine.

^0 loll the Rice,

Put two quarts of water to a pint of rice, let it boil till

you think it is done enough, then throw in a fpoonful of fait and
turn it out into a colander

; then let it ftand above five minutes
before the fire to dry, and ferve i^ up in a difli by itfelf. Difa
it up and fend it to table ; the rice in a difli by itfelf.

Another Way to make a Curry
5 ehftery and much approved.

Fry your chickens or rabbits a light brown, fry three onions
and put to them, add fome water, Cayenne pepper, fait, andtwo large fpoonfuls of curry powder

; cover your pan clofe and
let It over the fire to ftew all together till your gravy is thick,
then put m a few pickles chopped fmall, and half the juice of a
lemon. •'

You may make it of veal or mutton the fame way. The
chickens or rabbits are to be cut up as for a fricaflee.
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^0 boll the Rice.

Let the rice be, well picked and waflied, put it into a tin

pan that fluits clofe, with water enough to cover it about an

inch
;

let it boil with a little fait, very quick, till the water is

reduced even with the rice, then fet it high on the fire and keep

it clofe covered till ready for table. Send it up in a difh by

itfelf.

T7 mabe a Pellaiv the Indian Way.

Take three pounds of/ rice, pick and wafli it very clean,

put it into a colander and let it drain very dry ;
take three

quarters of a pound of butter and put it into a pan over a very

flow fire till it melts, then put in the rice and cover it over very

clofe that it may keep all the fteam in ;
add to it a little fait,

feme whole pepper, half a dozen blades of mace, and a few

cloves : you muft put in a little water to keep it from burning

then ftir it up very often, and let it flew till the rice is foft.

Boil two fowls, and a fine piece of bacon of about two pounds

weight, as common, cut the bacon into two pieces, lay it in the

dilli with the fowls, cover it over with the rice, and garni& it

with about half a dozen of hard eggs and a dozen of onions fried

whole and very brown.
c . n- .1,

N. B. This is the true Indian way of dreffing them.

Another Way to make a Pellaw.

Take a leg of veal about twelve or fourteen pounds weigTit,

an old cock fkinned, chop both to pieces, put it into a pot with

five or fix blades of mace, fome whole white pepper, and three

gallons of water, half a pound of bacon, two onions, and fix

Lves •; cover it clofe, and when it boils let it do very foftly

till the meat is good tor nothing and above two thirds wafted,

then ftrain it; the next day putthis foup into a fauce-pan with

a pound of rice, fet it over a very flow fire, take great care it

dLot burn ;
when the rice is very, thick and dry. '“rn it into

adifti. Garnilh with hard eggs cut in two, and have roafted

fowls in another difh.
. r n.

N. B. You are to obferve, if your nee fimmers too faft it

will burn when it comes to be thick. It muft be very thick

and dry, and the rice not boiled 10 a mummy.

CHAP,
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CHAP. VII.

Read this Chapter, and you will find how expenfive a

French Cook’s Sauce is.

yuu muft mince their livers with a bit of butter, Tome
fcraped bacon, green truffles (if you have any), parfley, chim-
bol, fair, pepper, fweet herbs, and ali-fpice; the whole being
minced together, put it into the infide of vour partridges, then
flop both ends of them, after which give them a fry in the
flew pan 5 that being done, fpit them and wrap them up in
llices of bacon and paper; then take a ffew-pan, and having
put in an onion cut in.to flices, a carrot cut into little bits, with
a little oil, give them a few toffes over the fire; then moiften
them^ with gravy, cullis, and a little efience of ham

; put
therein half a lemon cut in flices, four cloves of garlic, a little

fweet bafil, thyme, a bay-leaf, a little parfley, chimbo), two
glafTes of white wine, atid four of the carcafes of the par-
tridges

; let them be pounded, and put them inthisfauce;
when the fat of your cullis is taken away be careful to make
it relifhing, and after your pounded livers are put into your
cullis you muft ftrain them through a fieve

;
your partridges

being done, take them off, as alfo take off the bacon ' and
paper, and lay them in your difh with your fauce over them.

This difh 1 do.not recommend
; for I think it an odd jumble

of traffl ; by that time the cullis, the effence of ham, and all
other ingredients are reckoned, the partridges will come to a
fine penny. But fuch receipts as this arc what you have in
molt books of Cookery yet printed.

The French JFay of drejfing Partridges*

they are newly picked and drawn, finge them

To make Effence , of dJatn*

K2 A Cullis

t

»
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A CuUis for all Sorts of Ragoo,

Having cut three pounds of lean veal and half a pound

of ham into llices, lay it in the bottom of a llew-pan
;

put in

carrots and parfnips, and an onion fliced; cover it and fet it

a-dcwing over a Hove
;
when it has a good colour, and begins

to Hick, put to it a little melted butter, and flvake in a little

flour, keep it'moving a little while till the flour is fried; then

moiften it with gravy and broth, of each a like quantity ; then

put in fome paifley and bafil, a whole leek, a bay- leaf, fome

mufhrooms and truffles minced fma!!, three or four cloves, and

the crufl of two French rolls ; let all thefe flmmer together for

three quarters of an hour; then take out the of veal,

Hrain if, and keep it for all forts of ragoos.' Flow, compute

the expence, and fee if this difh cannot be drelTed full as well

Without this expence. . ;

A CiilUs for all Sorts of Butcher's' Meat.

You muPc take meat according to your company ;
if fen or

twelve, you cannot take !efs than a leg of veal and a ham, with

all the fat, fkin, and outfide cut otf. Cut the leg of veal ia

pieces about the bignefs of your fifl, placo them in your ftew-

•pan, and then the ilices of ham, two carrots, an onion cut in

two
;
cover it clofe, let it flew foftly at firft, and as it begins

to be brown take off the cover and turn it, to colour it on all

fides the fame; but take care not to burn the meat; when it

has a pretty brown colour, moiflen your cullis with broth made

of beef, or other meat ;
feafon your cullis with a little fweet

bafil, fome cloves, and fome garlic
;

pare a lemon, cut it in

Hices and put it into your cullis, with fome mufhrooms ; put

into a ftew’-pan a good lump of butter and fet it over a flow

ffre, put into it two or three handfuls of flour, ftir it with a

wooden ladle, and let it take a colour *, if your cullis be pretty

brown, you muft put in fome flour; your flour being brown

ivith your cuiiis, poui it very foftly into your cullis, keeping

it flirring wMth a wooden lavie
;

then let your cullis flew foftly^

and fkim off ail the fat, put -»n two glaffes of Champargn, or

ether white wine ;
but take cate to keep your cullis very thin,

fo that you may take the fat wed eff and clarify it. To cla-

rify it, you muft put it in a fleve that drav/s well, cover it

clofe, and let it boil without uncovering till it boils over j

then uncover it and take off the fu that is round the flew-pait,

then wipe it off the cover alfo, and cover it again. When

vour cullis is done, take out the meat and ftrain you cullis

through a fllk flrainer. This ctdiis is for ail forts of ragoos,

fowls, pies, and terrines. ^

Cullis
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Cull is the Italian JFay.

Put into a ftew-pan half a ladlefu) of cullis, as much e/Terxe

^f ham, half a ladleful of gravy, as much of broth, th/ee or four

onions cut into fllces, four or five cloves of garlic, a little .

beaten coriander-feed, w'ith a lemon pared and cut into flicer, a

little fwectbafil, mufhrooms, and good oil; put all over the fire,

let it fiev/ a quarter of an hour, take the fat wtH off; let it be

of a good taffe, and you may ui'e it with all forts of meat and

fifh, particularly with glazed filja. This fauce.will do for two
chickens, fix pigeons, quails, or ducklings, and all forts of tame

and wild fowl. Now this Italian or French fauce, isfaucy.

Cullis ofCraw-Fljh,

You muflgetthe middling fort of craw-fifh, put them over

the fire feafoned with fair, pepper, and onion cut in flices ;

being done, take them out, pick them, and keep the tails after

they are fcalded, pound the reft together in a mortar
; the more

they are pounded the finer your cullis will be. Take a bit of

veal the bignefs of your fift, with a fmall bit of ham, an onion
cut into four, put it in to fweat gently : if it fticks' but a very
little to the pan, powder it a little. Moiften it with broth, put
in it fome cloves, fweet bafil in branches, fome mufhrooms,
with lemon pared and cut in flices : being done, &im the fac

well off, let it be of a good tafte; then take out your meat
with a fkimmer, and go on to thicken it a little with efience of
ham

;
then put in your craw-fifli, and ftrain it off. Being

ftrained, keep it for a fii ft-courfe of craw-fifh.

A IVhiie Cullis,

a piece of veal, cut it into fmall bits, wuth fome thin
flices of ham, and two onions cut into four pieces

; moiften
it with broth feafoned with mufhrooms, a bunch ,of parfley,
green onions, three cloves, and fo let it ftew. Being ftewed
take out all your meat and roots with a fkimmer, put in a few
crumbs of bread, and let it ftew foftly

;
take the white of a

fov.?!, or two chickens, and pound it in a mortar
; being w^ell

pounded, mix it in your cullis, but it muft not boil, and your
culhs muft be very white; but if it is not white enough, you
muft pound two dozen of fweet almonds blanched, and put into
your cullis

; then boil a glafs of milk, and put it inio your
-cullis

; let It be of a good tafic, and firain it off; then put it
.in a fmall kettle and keep it warm. You may ufe U for
ivhstc loaves v/hite cruft of bread, and bifcuit.

K 3 Sau^e
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Saucefor a Brace of Partridges^ Pheafants, or any thing youpleafe*

RdAST a partridge, pound it well in a mortar with the pini-
lons of four lurkies, with a quart of ftrong gravy, and the livers
of the partridges, and fome trufHes, and let it fimmer till it be
pretty thick

;
let it ftand in a difli for a while, then put two

glafles of Burgundy into a ifew-pan, with two or three flices of
onions a clove or two of garlic, and the above fauce- Let it fim-*

mer a few minutes, then prefs it through a hair-bag intoaftew-
pan, add the effence of ham, let it boil for fome time, feafon it

with good fpice and pepper, lay your partridges, &c. in the difh
and pour your fauce in.

They will ufe as many fine ingredients to fiew a pigeon, or
fowl, as will make a very fine difh, which is equal to boiling a
leg of mutton in Champaign.

It would be neediefs to name any more, though you. have

much more expenlive fauce than this : however, 1 think here is

enough to fhew the folly of ihefe fine h^rench cooks. In their

own country, they will make a grand entertainment with the

expience of one of thefe diflies
;
but here they want the little

petty profit ; and hy this fort of legerdemain, fome fine eftates

are juggled into France.

CHAP. VIII.

To make a Number of pretty little Dlfhes fit for a Supper or

Side-difh, and little Corner-difhes for a great Table: and

the reft you have in the Chapter for Lent.

Hofs Ears forced,

Take four hogs’ ears and half boil them, or take them

foufed ;
make a force-meat thus: take half a pound of

beef-fuet, as much crumbs of bread, an anchovy, fome fage;

boil and chop very fine a little parfley : mix all together with the

yolk of an egg and a little pepper j
flit your ears very carefully

to make a place for your ftuffing ;
fill them, flour them, and

fry them in frefh butter till they are of a fine brown ;
then pour

out all the fat clean, and put to them half a pint of gravy, a

of white wine, three tea-fpoonfuls oLmuftard, a piece of

butter as big as a nutmeg rolled in flour, a little pepper, a fmall

onion whole ;
cover ihem clofe, and let them ftew foftly for

half an hour, fhakmg your pan now and then. When they

are enough, lay them in your difh, and pour your fauce over

them.



made- PLAIN AND EASY. i^S

them, but firft take out the onion. This t^kes a very pretty

di(h- but if you would make a fine large difti, take the feet, and

cut all the meat in fmall thin pieces, and ftew with the ears.

Seafon with fait to your palate.

,, To force Cocli c-coinhs*

Parboil your cockVcombs, then open them with the point

of a knife at the great end : take the white of a fowl, as mucli

bacon and beef-marrow, cut thefe fmall, and beat them tine :n a

marble mortar ;
feafon them with fait, pepper, and grated nut-

meg, and mix it with an egg ;
fill the cock’s-combs, and Itew

them in a little firong gravy foftly for half an hour then llice

in fome frefh mufhrooms and a few pickled ones *, then beat up

the yolk of an egg in a little gravy, ftirring it. Seafon with fait.

When they are enough, difh them up in little difhes or plates.

Aforced Cahhage,
^

Take a fine white heart cabbage about as big as a quarter

of a peck, lay it in water two or three hours, then half boil it,

fet it in a colander to drain, then very carefully cut out the

heart, but take great care not to break ofF any of the outfide

leaves, fill it with force-meat made thus : take a pound of veal,

half a pound of bacon, fat ahd lean together, cut them fmall,

and beat them fine in a mortar, with four eggs boiled hard.

Seafon it with pepper and fait, a little beaten mace, a very little

lemon-peel cut fine, fome parfiey chopped fine, a very little

thyme, and two anchovies ;
when they are beat fine, take the

crumb of a ftale roll, fome mufhrooms (if you have them) either

pickled or frefh, and the heart of the cabbage you cut out chop-

ped fine ;
mix all together with the yolk of an egg, then fill

the hollow part of the cabbage, and tie it with a packthread
;

then lay fome dices of bacon to the bottom of a ftew-pan or
.

fauce-pan, and on that a pound of coarfe lean beef cut thin ;

put in the cabbage, cover it clofe and let it ftew over a flow

fire till the bacon begins to flick to the pan, fliake in a little

ftaur, then pour in a quart of broth, an onion ftuck with cloves,

two blades of mace, fome whole pepper, a little bundle offweet

herbs
;
cover it clofe and let it ftew very foftly an hour and a

half, put in a glafs of red wine, give it a boil, then take it up,

lay it in the difh, and drain the gravy and pour over : untie it

firft. This is a fine fide-difh, and the next day makes a fine

hafh, with a veal-fteak nicely broiled and laid on it.

Savoys forced andJiewed,

Take tvv'o favoys, fill one with force-meat and the other

without j ftew them with gravy, feafon them with pepper and
K 4 fair.
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^alt, and when they are near enough, take a piece of butter as

big as a large walnut, rolled in flour, and put in
;

let them
-flew till they are enough, and the fauce thick

; then lay them
in your difh, and pour the fauce over them, Thefe things arc

beft done on a ftovc»

Forced Eggs.

Boil the eggs hard and peel the fhells ofF, wrap them up in

force-meat and fry them a fine brown, then cut them length-
- ways with the yolks, put fine brown gravy into the difh thick-

ened a little; do not pour it over the eggs.

Toforce Cucumbers.

Take three large cucumbers, fcoop out the pith, fill them
with fried oyflers feafoned with pepper and fait

;
put on the

piece again you cut cfF, few it with a coarfe thread, and fry

them in the butter the oyflers are fried in : then pour out the

butter and fhake in a little flour, pour in half a pint of gravy,

fliake it round and put in the cucumbers
; feafon it with a little

pepper and fait; let them flew foftly till they are tender, then

lay them in a plate and pour the gravy over them : or you may
force them with any fort of force-meat you fancy, and fry them

jn hog’s lard, and then flew them in gravy and red wine.

To preferve CocFs- combs*

Let them be well cleaned, then put them into a pot, with

fome melted bacon, and boil them a little; about half an hour

after add a little bay-falt, feme pepper, a little vinegar, a lemon
fiiced, and an onion ftuck wtth cloves; when the bacon begins

to flick to the pot, take them up, put them into the pan you
would keep them in, lay a clean linen cloth over them, and >

pour melted butter clarified over them to keep them clofe from

the air. Thefe make a pretty plate at a fuppef.

To prejersje or pickle Pig^s Feet and Ears,

Take your feet and ears Angle and wafh them well, fpllt

the feet in two, put a bay>-leaf between every foot, put in almoft:

as much water as will cover them
;
when they are well fteamed,

add to them doves, mace, whole pepper, and ginger, coriander-

feed and fait, according to your diferetion
;
put to them a bot-

tle or tv*’o of Rhenifh wine (according to the quantity you do),

balf a fcore of bay-leaves, and a bunch of fweet herbs
;

let them

boll foftly till they are very tender, then take them out of the

liquor, lay them in an earthen pot, then flrain the liquor over

them
;
when they are cold^ cover them down clofe and keep

them for ufc.

You fnould let them fland to be cold; fitim ofl* all the fat,

md ihtii out in the wine and Ipice,
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Pig's Feet and Ears another Way,

Take two pig’s ears foufed, cut them into long flips about

three inches, and about as thick as a goofe quill
;
put them in a

flew-pan with a pint of good gravy and half an onion Cut very

fine, flew them till they are tender; then add a little butter

rolled in flour, a fpoonful of muftard, fome pepper and fait, a

little alder vinegar
;

tofs them up and put them in a difli : have

the feet cut in two, and put a bay-leaf between
;

tie them up,

and boil them very tender in water and a little vinegar, with an
onion or two, rub them over with the yolk of an egg, and

fprinkle bread crumbs on them : broil or fry them, and put them
round the ears.

To pickle Ox Palates,

Take your palates, wafli them well with fait and wafer*

and put them in a pipkin with water and fome fait ; and when
they are ready to boil, fkim them well, and put to them pepper,

cloves, and mace, as much as will give them a quick tafte;

when they are boiled tender (which will require four or five

hours), peel them and cut them into fmall pieces, and let them
cool

; then make the pickle of v/hite wine and vinegar, an equal

quantity
; boil the pickle and put in the fpices that were boiled

in the palates
; when both the pickle and palates are cold, lay

your palates in a jar and put to them a few bay-leaves and a little

frefh fpice
;
pour the pickle over them, cover them clofe and

keep them for ufe.

Ofthefe you may at any time make a pretty little difh, either

with brown fauce or white, or butter and muflard and a fpooii-

ful of white wine
; or they are ready to pat in made-diflies.

To Jiew Cucumbers,

Take fix cucumbers, pare them and cut them in two length-
ways, take out the feeds

;
take a dozen of fmall round-headed

onions peeled
;
put fome butter in a flew-pan, melt it, put in your

onions and fry them brown; then put a Q^oonfu'l of flour in,
ftir it till it is fmooth, put in three quarters of a pint of brown
gravy, and ftir it all the time; then put in your cucumbers
with a glafs of Lifbon, flew them till they ar6 tender; feafon
with pepper and fait and a little Cayenne pepper to your likino-

;

obferve to fldm it well, becaufe the butter will rife to the top,
iiend them to table in a difh or under your meat.

Stewed Red Cabbage.

Take a red cabbage, lay it in cold water an hour, then cut
it iDvO ^.hin flices acrols and cut it into little pieces

; put it into

flew-
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a ftew-pan with a pound of faufages, a pint of gravy, a little bit

of ham or lean bacon ;
cover it clofe and let It flew half an

hour ; then take the pan ofF the fire and fkim off the fat, fhake

in a little flour and ,fet it on again
; let it ftew two or three

minutes, then lay the faufages in your difh and pour the reft all

over. You may, before you take it up, put in half a fpoonful

of vinegar.
>• »

Siewed Peas and Lettuce,
%

Take a quart of green peas, two large cabbage-lettuces cut

fmall acrofs and wafhed very clean, put them in a ftew-pan

with a quart of gravy, and ftew them till tender
;
put in fome

butter rolled in flour, feafon with pepper and fait : when of a

proper thicknefs difti them up.

N. B. Some like them thickened with the yolks of four eggs ;

others like an onion chopped very fine and ftewed with them,

with two Or three rafhers of lean ham.
,

Another TVay to Jlew Peas,

Take ’a pint of peas, put them in a ftew-pan with a hand-

ful of chopped parfley
;

juft: cover them with water, ftew them

till tender ; then beat up the yolks of two eggs, put in fome

double-refined fugar to fweeten them, put in the eggs and tofs

them up 5 then put them in your difli.

Stewed Splnage and Eggs,

Pick and wafli your fpinage very clean, put it into a fauce-

pan with a little fait, cover it clofe, fhake the pan often
; when

it is juft tender and whilft it is green, throw it into a fieve to

drain ;
lay it into your difli : in the mean time have a ftew-pan of

water boiling, break as many eggs into cups as you would

poach, when the water boils put in the eggs, have an egg-flice

ready to take them out with, lay them on the fpinage, and gar-

niih the difh with orange cut into quarters, with melted butter

in a cup.

T’oflew Mtifljroo?ns,

"^Fake large buttons, wipe them with a wet flannel, put them

Tn a ftew-pan with a little water, let them ftew a quarter of an

hour, then put in a little falc, work a little flour and butter to

make it as thick as cream, let it boil five minutes ;
when ycu

difh it up put two large fpoonfuls of cream mixed with the yolk

of an ei7g, ftiake it over the fire about a minute or two, but do

not hi^it boil for fear of curdling ;
put fippets round the in.ide

of the rim of the difh, but not toafted, and ferve it up. It is

proper for a fide-difh for fupper, or a corner one for dinner.

*
. Another
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Another JVay to JleiO Mujhrooms.

Put your muflarooms in fait and water, wipe them with a

flannel and put them again in fait and water, then throw them

into a fauce-pan by themfelves and let them boil up as quick

as poflible, then put in a little Cayenne pepper, a little mace

(if you like the flavour), let them flew in this a quarter of an

hour, then add a tea-copful of cream, with a little flour and

butter the fize of a walnut; let them be ferved up as foon

as done*

ToJicw Chardoons,

Take the inflde of your chardoons, wafh them well, boi!

them in fait and water, put them into a toflingipan with a little

veal gravy, a lea-fpoonful of lemon-pickle, a large o/ieof mufii-

room catchup, pepper and fait (to your tafte), thicken it with

flour and butter, boil it a little, and ferve it up in a foup-

plate.

To drefs Windfor Beans.

Take the feed, boil them till they are tender
; then blanch

them, and fry them in clarified butter ; melt butter with a

little vinegar, and pour over them ; ftew them with fait, pep-

per, and nutmeg. *

Or you may eat them with butter, fack, fugar, and a little

powder of cinnamon.

To make "Jumballs.

Take a pound of fine flour and a pound of fine powder-
fugar, make them into a light pafte, with whites of eggs beat

fine
;
then add half a pint of cream, half a pound of frefh

butter melted, and a pound of blanched almonds well beat ;

knead them all together thoroughly with a little rofe-water,

and cut out your jumballs in what figures you fancy
;
and either

bake them in a gentle oven or fry them in fiefli butter, and
they make a pretty fide or corner-difh. You may melt a little

butter vA ith a fpoonful of fack, throw fine fugar all over the difh.

If you make them in pretty figures, they make a fine little

difh.

To ragoo Cucumbers,

Take two cucumbers and two onions, (lice them and fry

them in a little butter, then drain them in a fieve
j put them into

a fauce-pan, add fix fpoonfuls of gravy, two of white wine, a
blade of mace ; let them ftew five or fix minutes

; then take a
piece of butter as big as a walnut, rolled in flour, a little fait

and Cayenne pepper ; (hake them together, and when it is

thick, difh them up.

T9
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^0 make a Ragoo of Onions.

TaKE a pint of little young onions, peel them, and take
four large ones, peel them, and cut them very fmall

;
put a

quarter of a pound of good butter into a ftew-pan, when it is

melted and done making a noife, throw in your onions, and
fry them till they begin to look a little brown

;
then (hake in a

little flour, and fhake them round till they are thick
; throw

in a little fait, a little beaten pepper, a quarter of a pint of good
gravy, and a tea-fpoonful of muftard

; ftir all together, and
when it is weU-tafted and of a good thicknefs pour it into

your difh, and garnifxi it with fried crumbs of bread. They
make a pretty little difli, and are very good. You may ftew
lafpings in the room of flour, if you pleafe.

A Ragoo of Oyfers.

Open twenty large oyfterfe, take them out of the liquor, fave

the liquor, and dip the oyfters in a batter made thus : take

two eggs, beat them well, a little lemon-peel grated, a little

nutmeg grated, a blade of mace pounded fine, a little parfley

chopped fine, beat all together with a little Hour, have ready

fome butter or dripping in a ftew-pan ; when it boils, dip in

your oyfters one by one into the batter, and fry them of a fine

browm ; then with an egg-flice take them out, and lay them
in a difh before the fire ;

pour the fat out of the pan, and

fhake a little flour over the bottom of the pan, then rub a little

piece of butter (as big as a fmall walnut) all over with your

knife whilft it is over the fire; then pour in three fpoonfuls of

the oyfter-liquor firained, one fpoonful of white wine, and a

quarter of a pint of gravy
;

grate a little nutmeg, ftir all toge-

ther, throw in the oyfters, give the pan a tofs round, and

when the fauce is of a good thicknefs. pour alHnto the difh, and

garnifli with rafpings.

A Ragoo of Afparagus.

Scrape a hundred of grafs very clean, and throw them into

cold w’ater ; when you have feraped all, cut as far as is good

and green about an inch long, and take tv/o heads of endive

clean w’afhed and picked, cut it very fmall, a young lettuce

clean wafhed and cut fmall, a large onion peeled and cut fmall,

put a quarter of a pound of butter into a ftew-pan, when it is

melted throw in the above things: tofs them about, and fry

them ten minutes ;
then feafon them with a little pepper and

fait, fhake in a little flour, tofs them about, then pour in half

a pint of gravy; let them ftew till the fauce is very thick and

good
;
then pour all into your dift). Save a few of the little

iops of the grafs to gainifh the difh.

uY. B, Yea
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N. B. You muft not fry the afparagus : boil it in a little

water and put them in your ragoo, and then they will look

green.
A Rogoo of Ltvers,

Take as many livers as you would have for your dlfli. A
turkey’s liver and fix fowls’ livers will make a pretty difli. Pick;

the galls from them, and throw them into cold water ; take the

fix fivers, put them into a fauce-pan with a quarter of a pint of

^ravy, a fpoonful of mufhrooms (either pickled or frefh), a

fpoonful of catchup, a little piece of butter as big as a nutmeg,

rolled in flour
;

feafon them with pepper and fait to your pa-

•late
;

let them fiew foftly ten minutes ; in the mean while,

butter one fide of a piece of writing paper and wrap the tur-

key’s liver in.it, and broil it nicely, lay it in the middle, and the

ftewed livers round ^ pour the fauce all over, and garnilh with

lemon.
To ragoo CauUfoivers,

Take a large cauliflower, wafh it very clean and pick ft in

pieces, ^as for pickling; make a nice brown cullis, and ftew

them till tender, feafon with pepper and fait, put them into your

difb" with the fauce over; boil a few fprigs of the cauliflower

in water, to garnifli with.

Fried Sau/ages. *

Take half a pound of faufages, and fix apples, flice four

about as thick as a crown, cut the other two in quarters,

fry them with the faufages of a fine light brown, lay the fau-

fages in the middle of the difb, and the apples round. Garnifh
with the quartered apples.

Stewed cabbage and faufages fried is a good difh.

Gallops and Eggs,

Cut either bacon, hung-beef, or hung mutton into thin flices,

broil them nicely, lay them in a difh before the fire, have ready
a ftew-pan of water boiling, break as many eggs as you have
collops, break them one by one in a cup, and pour them into
the ftew-pan

; when the whites of the eggs begin to harden,
and all look of a clear white, take them up one by one in an
egg- flice, lay them on the collops.

To drefs cold Fowl or Pigeon*

Cut them in four quarters, beat up an egg or two (accord-
Tng to what you drefs), grate a little nutmeg in, a little fait,

fome parfley chopped, a few crumbs of bread, beai them w'ell

together, dip them in this batter, and have ready fome drip.^
ping hot in a ftew-pan, in which fry them of a fine light brown

;

2 have
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have ready a little good gravy, thickened with a little flour
mixed with a fpoonful of catchup; lay the fry in the difh and’
pour the fauce over. Garnilh with lemon, and a few mufh-
rooms, if you have any. A cold rabbit eats well done thus.

To fry cold Fcal.

. Cut it in pieces about as thick as half a- crown, and as lone
as you pieale, dip them in the yolk of an egg, and then in
crumbs of bread, with a few fweet herbs, and fhred lemon -peel
in it; grate a little nutmeg over them, and fry them in frefh

jui't enough to fry them in :

in the mean time, make a little gravy of the bone of the veal
;when the meat is fited take it out with a fork, and lay it in s

difh before the fire, then lhake a little flour into the pan and
flip it round

;
then put in a little gravy, fqueeze in a little lemon,

and pour it over the veal, Garnifh with lemon.

tofs Jip cold Veal white*

Cut the veal into little thin bits, put milk enough to it for
fauce, grate in a little nutmeg, a very little fait, a little piece of
butter rolled in flour: to half a pint of milk, the yolks of two
eggs well beat, a fpoonful of mufhroom-pickle, ftir all together
till it is thick

; then pour it into' your difh, and earnifh with
lemon.

Cold fowl fkinned, and done this way, eats well-: or the heft
end of a cold breaft of veal.; firft fry it, drain it from the fa^
then pour this fauce to it.

dT(? hajh cold Mutton*

Cut your mutton with a very fharp knife in very little bits,

as thin as poflible
; then boil the bones with an onion, a little

fweet herbs, a blade of mace, a very little whole pepper, a little

fait, a piece of cruft toafted very crifp; let it boil till there is juft:

enough for fauce, ftrain it and put it into a fauce-pan with a
piece of butter rolled in flour

;
put in the meat

; when it is very
hot it is enough

; feafon with pepper and fait ; have ready fome
thin bread toafted brown, cut three-corner ways, lay them round
the difh, and pour in the hafh. As to walnut-pickle, and all

forts of pickles, you muft put in according to your fancy. Gar-
nifh with pickles. Some love a fmall onion peeled and cut very
fmal), and done in the hafh. Or you may ufe made-gravy, if

you have not time to boil the bones,

T'q haJh Mutton like Venifon*

Cut it very thin as above
;

boil the bones as above; ftrain

the liquor, where there is juft enough for the hafh ; to a quarter

of
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of a pint of gravy put a large fpoonful of red wine, an onion

peeled and chopped fine, a ver^ little lemon^pee! fhredfino, a

piece of butter as big as a fmail walnut, rolled in flour; piit it

into a fauce-pan witti the meat, fhake it all together, and when

it is thoroughly hot pour it into your difli* Hafli beef the fame

way.
*To make CoUops of cold Beef

If you have any cold infide of a lirloin of beef, take off ajl

the fat, cut it very thin in little bits, cut an onion very fmall;

boil as much water or gravy as you think will do for fauce ;

feafon it with a little pepper and fait ajad a bundle of fweet

herbs; let the water boil, then put in the meat, with a good

piece of butter rolled in flour, fliake it round and ftir it. When
the fauce is thick and the meat done, take out the fweet herbs,

and pour it into your difli. They do better than frefh meat.

To mince Veal,

Cut your veal as fine as poflible, but do not chop It
;

grate

a little nutmeg over it, ihred a little lemon-rpeel very fine, throw

a very little fait on it, dredge a little flour over it. To a large

plate of veal, take four or five fpoonfuls of water, let it boil, then

put in the veal with a piece of butter as big as an egg, 'ftir it

well together ; when it is all thorough hot, it is enough. Have
ready a very thin piece of bread toafted brown, cut it into three-

corner fippets, lay it round the plate, and pour in the veal. Juft

before you pour it in, fqueeze in half a lemon, or half a fpoonful

of vinegar. Garnifli with lemon. You may put gravy in the

room of water, if you love it ftrong ; but it is better without.

To make a Florentine of Veal,

Take two kidneys of veal, fat and all, and mince them very

fine, then chop a few herbs and put to them, and add a few
currants ; feafon with cloves, mace, nutmeg, and a little fair,

four or five yolks of eggs chopped fine, and fome crumbs of

bread, a pippin or two chopped, fome candied lemon-peel cut

fmall, a little fack, and orange- flower water. Lay a fheet of
puff-pafteat the bottom of your difli and put in the ingredients,

and cover it with another fheet of puff-palfe. Bake it in a flack

^©ven, fcrape fugar on the top, and ferve it up hot.

A Salmagundy,

Take two pickled herrings and bone them, a handful of
parfley, four eggs boiled hard, the white of one roafted chicken
or fowl ; chop all very fine feparately, that is, the yolks of eggs
by themfelves, and the whites the fame

; fcrape fome lean boiled

ham very fine, hung-beef or Dutch beef fcraped ; turn a fmall

« china
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china bafon, or deep faucer, into yourdifli

;
make Tome butter

into the fiiape of a pine-apple, or any other fhape you pleafe,

and fet on the top of the baton or faucer ; lay round your

bafon a ring of fhred parfley, then whites of eggs, then ham,
then chickens, then beef, then yolks of eggs, then herrings,

till you have covered the bafon and ufed all your ingredients.

Garnifh the difli with whole capers^apd .pickles of any fort you
choofe, chopped .fine

j
or you may leave out the butter and

put the ingredients on, and put a flower of any fort at the top,

cr a fprig of myrtle.

Another JVay»

Mince veal or fowl very fmall, a pickled herring boned and

picked fmall, cucumbers minced fmall, apples miqced fmall, an

onion peeled and minced fmall, fome pickled red-cabbage

chopped fmall, cold pork minced fma,ll,*or cold duck or pigeons

minced fmall, boiled parfley chopped fine, celery cut fmall, the

yolks of hard eggs chopped fmall, and the whites chopped fmall,

and either lay ?li the ingredients by themfeives feparate on fau-

cets, or in heaps in a djfh, Difh them out with what pickles

you have, and fliced lemon nicely cut
;
and if you can get

.nafl-ertium-flov;ers, lay them round if. This is a fine middlc-

difh for fupper ;
but you may always make falmagundy of fuch

things as you have, according to your fancy. The other forts

aie in the Chapter of Lent,

T'o make little PaJUes,

Take the kidney of a loin of veal cut very fine, with as

much of the fat, the yolks of two hard eggs, feafoned with a

little fair, and half a fmall nutmeg ; mix them well together,

then roll it well in a pufF-pafte cruft ;
make three of it, and

fry them nicely in hog’s-lard or butter.

They make a pretty little difti for a change. You may put in

fome carrots, and a little fugar and fpicc, with the juice of an

orange, and fometimes apples, firft boiled and fweetened, with

a little juice of lemon, or any fruit you pleafe.

Petit Pajllesfor garnijhing Dijhes,

Make a fliort cruft, roll it thick, make them about as^big

as the bowl of a fpoon and about an inch deep ;
take a piece

of veal, enough to fill the patty, as much bacon and bcef-fuet<>

flired them all very fine, feafon them with pepper and fait, and

a little fweet herbs
;
put them into a little flew-pan, keep turn-

inc^ them about, with a few mufhrooms chopped fmall, for

ci?ht or ten minutes ;
then fill your petty.patties and cover

th?m with fome cruft ;
colour them with the yojk of an egg,

and bake them. Sometimes fill them with oyfters for fifb, or
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the melts of thefifh pounded, and feafoned with pr'pperand fait j

fill them with lobfters, or vv'hat you fancy. They make a fine

garnifhrng, and give a d fh a fine look : if for a calPs head, the

brains feafoned are moft proper, and fome with oylters.

CHAP. IX.

Turtle, Mock-Turtle, &c.

A S all the articles contained in the Chapter formerly dif*

timiuiflaed hv the name of ADDITIONS are (in this edition)

put in their proper places, a (eparace Chapter is aMotfed to the

King of Filh ;
and if little alteration is tnade fr >m th: manner

of dreifing it and making mock-tunle given in former editions,

it is becaufe fuch alterations have more affe^fation than ufe in

them; the receipts^ here given, being in reality the belt extant.

71? drefs a Turtle the JVeJi India Way*

Take the turtle out of water the night before you drefs it and

lay it on its back, in the morning cut its head olF, and hang it up

by its hind-fins for it to bleed till the blood is all out j then

cut out the callapee (which is the belly; round, and raife it up ;

cut as much meat to it as you can
;
throw it into fpring- water

with a little fait, cut the fins ofF and fcald them with the head ;

take ofF all the fcales, cut all the white meat out and throw it

into fpring-water and fait; the guts and lungs muft be cut

out

;

wafh the lungs very clean from the blood ;
then take the

guts and maw and'flit them open, wafh them very clean, and

put them on to boil in a large pot of water, and boil them till

they are tender
; then take ofF the infide fkin, and cut them in

pieces of two or three inches long Have ready a good veal

broth made as follows : take one large or two fmall knuckles

of veal, and put them on in three gallons of water; let it boil,

fkim it well, feafon with turnips, onions, carrots, and celery,

and a good large bundle of fweet herbs; boil it till it is half

wafted, then ftrain it ofF. Take, the fins and put them in a

ftew-pan, cover them with veal broth, feafon with an onion

chopped fine, all forts ot fweet herbs chopped very fine, half an

ounce of cloves and mace, half a nutmeg beat very fine, ftew

it very gently till tender
;
then take the fins out, and put in a

pint of Madeira wine, and ftew it for fifteen minutes ;
beat up

the whites of fix eggs, with the juice of two lemons; put the

1‘quor in and boil it up, run it through a flannel bag, make it

hot, wafh the fins very clean and put them in. Take a piece

L of
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of butter and put at the bottom of a ftew-pan, put your white

meat in, and fweat it gently till it is almoft tender. Take the

lungs and heart and cover them with veal broth, with an

onion, herbs, and fpice : as for the fins, flew them till tender ;

take out the lungs, ftrain the liquor off, thicken it, and put in

a bottle of Madeira wine, feafon with Cayenne pepper and fait

pretty high >
put in the lungs and white meat, ftew them up

gently for fifteen minutes
;
have fome force-meat balls made

out of the white part inftead of veal, as for Scotch collops : if

the turtle has any eggs, fcald them
;

if not, take twelve hard

yolks of eggs, made into egg-balls
;
have your callapafh, or

deep fhell, done round the edges wuth paftc, feafon it in the in-

fide with Cayenne pepper and fair, and a little Madeira wine,

bake it half an hour, then put in the lungs and white meat,

force-meat, and feggs over, and hake it halt an hour ;
take the

bones, and three quarts of veal broth, feafoned with an onion,

a bundle of fweet herbs, two blades of mace, ftew it an hour,

ftrain it through a fieve, thicken it with flour and butter, put in

half a pint of Madeira wine, ftew it half an hour ; feafon with

Cayenne pepper and fait to your-liking : this is the foup. Take

the callapee, run your knife between the meat and fhell, and

fill it full of force-met; feafon it all over with fweet herbs

chopped fine, a fhalot chopped, Cayenne pepper and fait, and a

little Madeira wine
;

put a pafte round the edge, and bake it

an hour and a half ;
take the guts and maw, put them in a ftew-

pan, with a little broth, a bundle of fweet herbs, two blades of

mace beat fine; thicken with a little butter rolled in flour

;

ftew them gently for half an hour, feafon with Cayenne pepper

and fait, beat up the yolks of two eggs in half a pint of cream,

put it in, and keep flirring it one way till it boils up ;
then difh

them up as fellows ;

Callapee.

Fricaflee. Soup. Fins.

Callapafh.

The fins eat fine when cold, put by in the liquor.

Another IVay to drefs a Turtle.

Kill your turtle as before, then cut the belly-fhell clean

off, cut off the fins, take all the white meat out, and put it

into fpring water ;
take the guts and lungs out; do the guts

as before
;

wafli the lungs wdl, fcald the fins, head, and belly-

fliell
;
take a faw and few the fhell all round about two inches

deep, fcald it, and take the fhell off, cut it in pieces
;

take the

fnells, fins, and head, and put them in a pot, cover them with

Veal broth ;
feafon with two large onions chopped fine, all forts

of fweet herbs chopped fine, half aa ounce of cloves and mace,

a whole
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a whole nutmeg, ftew them till tender
j

take out all the meati

and Itrain the liquor through a fieve, cut the fins in two or

three pieces
j

take all the brawn from the bones, cut it in

pieces of about two inches fquare; take the white meat, put

fome butter at the bottom of a ftew- pan, put your meat in,

and fweat it gently over a flow fire till almoft done ;
take it

out of the liquor, and cut it in pieces about the bignefs of a
goofe’s egg

;
take the lungs and heart and cover them with

veal broth : feafon with an onion, fweet herbs, and a little

beat fpice (always obferve to boil the liver by itfelf)
;

ftew it

till tender, take the lungs out, and cut them in pieces; ftrain

ofF the liquor through a fieve; take a pound of butter and put
in a large ftew-pan (big enough to hold all the turtle) and melt
it

;
put half a pound of flour in, and ftir it till it is fmooth ;

put in the. liquor, and keep ftirring it till it is well mixed ; if

lumpy, ftrain it through a fieve; put in your meat of all forts^

a great many force-meat balls and egg-balls, and put in three
pints of Madeira wine ; feafon with pepper and fait, and Cay-
enne pepper, pretty high

; ftew it three quarters of an hour, add
the juice of two lemons; have your deep fhell baked, put
lome into the ftiells, and bake it or brown it with a hot iron^
and ferve the reft in tureens.

N. B, This is for a turtle of fixty pounds weight.

To make a Mock ‘Turtle,

Take a large calPs head with the fkin on, well fcalded and
cleaned, boil it three quarters of an hour; take it out, and flit
down the face, take ail the fkin and meat from the bones as
clean as poflible, be careful you do not break off the ears -

lay It on the dreffer, and fill the ears full of force-meat, tie them
round with a cloth

; take out the eyes, and pick all the meat
from the bones, put it in a large ftew-pan with the beft and
fattelt parts of another head without the fkin, boiled as lonfr as
the above, and three quarts of vea! gravy

;
lay the fkin on “the'meat with the flefh-fide up, cover the pan clofe, and let itftew one hour over a moderate fire

; put in three fweetbrcads
cut m pieces two ounces of truffles and morels, four artichoke-
bottoms boiled and cut in four pieces each, an anchovy bonedand chopped fmall, feafon it pretty high with fait and Cayenne

foorf “f l‘" \ pints of Madeira wine,

Si d or f half a pint ofpickled or frcfli muftirooms, a quarter of a pound of butterrolled in flour and let it all ftew half an hou^r longer takethe yo.ks of four eggs boiled hard, and the brains of bothheads boiled cut the brains in piece; of the fize of a nutme.make a rich force-meat, and roll it up i„ a veal caut and
^ theft
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then in a cloth^ and boil it one hour ; cut it in three parts, the

middle piece the largeft
;
put the meat into the difh and lay

the head over it, the fkin fide uppermoft
;

put the largeft piece

of force-meat between the ears, the other two dices at the nar-

row end oppofite each other
;
put the brains, eggs, muftirooms,

&c. over and round it, and pour the liquor hot upon it, and

fend it up as quick as poftible, as it foon gets cold.

Y? make M.ock-T'urtle Soup,

Take a calf's head and fcald the hair off as you would a pig,

and wafti it very clean j
boil it in a large pot of water half an

hour
;

then cut all the (kin off by it fejf, take the tongue out

;

take the broth made of a knuckle of veal, put in the tongue and

fkin with three large onions, half an ounce of cloves and mace

and hajf a nutmeg beat fine, all forts of fweet herbs chopped

fine, and three anchovies j
ftew it till tender, then take out the

meat and cut it in pieces about two inches fquare, and the

tongue in dices; mind to fkin the tongue; drain the liquor

through adeve; take half a pound of butter and put in the ftevv-

pan, melt it and put in a quarter of a pound of dour, keep it

ftirring till it is fmooth ;
then put in the liquor, keeping it

ftirring till all is in ;
if lumpy, drain it through afieve ; then put

to your meat a bottle of Madeira wine, feafon with pepper and

fait and Cayenne pepper, pretty high
;
put in force-meat balls

and egg-balls boiled, the juice of two lemons, ftew it one hour

gently and then ferve it up it tureens,

N. B, If it is too thick, put fome more broth in before you

ftew it the laft time.

C H A P. X.

FISH.

T7 boil a Turbot,

j AY it in a good deal of fait and water, an hour or ‘wo, and

if it is not quite fweet, fhift your water five or fix times ;
firit

iput a good deal of fait in the mouth and belly.

^ In the o,ean time fet on your fiOi- kettle w.th clean fprmg-

water and fait, a little vinegar, and a piece of horfe-radifh

when the water boils lay the turbot on a fifh- plate, put it into

the kettle, let it be well boiled, but take great care it is not too

^uch done ;
when enough take off the filh-kettle, fet it before

rte fire^hen carefully lift up the fifh-plate and fet >

kettle to drain : in the mean time melt a good deal of frelh bu -

ter, and btuife in either the fpawn of one or twolobftets,
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the meat cut fmall, with a fpoonful of anchovy-liquor ; then give

it a boi ,
and pour it into bafons. This is the bcft fauce

;
but

you may make what you pleafe. Lay the fifh in the di(h*

Gamifh with fcraped horfe-radifh and lemon.

To hake a Turbot.

Take a difh the fize of your turbot, rub butter all over it

thick, through a little fait, a little beaten pepper, and half a large

nutmeg, fome parfley minced fine and thrown all over, pour in a

pint of white wine, cut olF the head and tail, lay the turbot in

the difli, pour another pint of white wine all over, grate the

other half of the nutmeg over it, and a little pepper, fome fait,

and chopped parfley
;

lay a piece of butter here and there all

over, and throw a little flour all over, and then a good many
crumbs of bread : bake it, and be fure that it is of a fine brown ;

then lay it in your difli, ftir the fauce in your difli all together,

pour it into a fauce-pan, (hake in a little flour, let it boil, then

ftir in a piece of butter and two fpoonfuls of catchup, let it boil,

and pour it into bafons. Garnifli your difli with lemon ;
and

you may add what you fancy to the fauce, as (hrimps, anchor
vies, muflirooms, &c. If a fmall turbot, half the wine will do.

It eats finely thus : lay it in a difli, fkim off all the fat, and
pour the reft over it. Let it ftand till cold, and it is good with
vinegar, and a fine difli to fet out a cold table.

To drefs a Brace of Carp.

Take a piece of butter and put into a ftew-pan, melt it and
put in a large fpoonful of flour, keep it ftirring till it is fmooth;
then put in a pint of gravy and a pint of red port or claret, a
little horfe-radifli fcraped, eight cloves, four blades of mace,
and a dozen corns ofall-fpice, tie them in a little linen rag, a
bundle of fweet herbs, half a lemon, three anchovies, a little

onion chopped very fine; feafon with pepper, fait, and Cayenne
pepper, to your liking

;
flew it for half an hour, then ftrain it

through a fieve into the pan you intend to put the fifli in
; let

your carp be well cleaned and fcaled, then put the fifli in with
the fauce and flew them very gently for half an hour, then turn
them and flew them fifteen minutes longer; put in alono- with
your fifli fome truftles and morels fcalded, fome pickled ^ufli-
rooms, an artichoke- bottom, and about a dozen large oyfters,
fqueeze the juice of haif a lemon in, flew it five minutes; then
put your carp in your difli and pour all the fauce over. Garnifli
with fried fippets and the roe of the fifh done thus

; beat the roe
up well with the yolks of two eggs, a little flour, a little lemon-
peel chopped fine, fome pepper, fait, and a little anchovy-liquor;
have ready a pan of beef dripping boiling, drop the roe in to be

^ 3 about
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about as big as a crown- piece, fry it of a light brown, and put

it round the difh, with*fpme oyfters fried in batter and fome

fcraped horfe-radi/h.

Af. B, Stick your fried fjppets in the fifii.

You may fry the carp firft if you pleafe, but the above is the

moft modern way.

Or if you are in a great hurry, while the fauce is making you

may boil the fifh with fpring-water, half a pint vinegar, a

little horfe-radifh, and bay-leaf
^

put your fifh in the difh, and

pour the fauce over.

To drefs Carp au Beu,

TaKE a brace of carp alive and gut them, but do not wafh or

fcale them
;

tie them to a fifh-drainer, and put them into a fifh-

kettle, and pour boiling vinegar over till they are blue, or you

may hold them down in a fifli-kettle with two forks, and an-

other perfon pour the vinegar over them ;
put in a quart of boil-

ing water, a handful of fait, fome horfe-radifh cut in flices ;

boil them gently twenty minutes : put a fifii-plate in the difh, a

napkin over that, and fend them up hot. Garnifh with horfe-

radifh. Boil half a pint of cream an4 fweeten it with fome fugar,

for fauce, in a boat or bafpn.

ToJlew a Brace of Carp*

Scrape them very clean, then gut them, wafh them and

the roes in a pint of good fiale beer, to preferve all the blood ; and

boil the carp with a little fait in the water.

In the mean time ftrain the beer and put it into a fauce-pan

with a pint of red wine, two or three blades of mace, fome

whole pepper black and white, an onion ftuck with cloves, half

a nutmeg bruifed, a bundle of fweet herbs, a piece of lemon-

peel as big as a fixpence, an anchovy, a little piece of horfe-

radifh : let thefe boil together foftly for a quarter of an hour

covered clofe
;
then firain it, and add toil half the hard roe beat

to pieces, two or three fpoonfuls of catchup, a quarter of a

pound of frefh butter, and a fpoonful of mufhrooni.pickle ; let

it boil and keep ftirring it till the fauce is thick and enough
;

if

it wants any fait you mufi put fome in ;
then take the reft of

the roe and beat it up with the yolk of an egg, fome nutmeg,

and a little Icnion-ptel cut frnall j
fry them in frefli butter in

little cakes, and fome pieces of bread cut three-cornerways and

fried brown. When the carp are enough take them up, pour

your fauce over them, lay tho cakes round the difh, with horfe-

radifh fcraped fine, and fried parfley, the reft lay on the carp,

and ftick the bread about them, and lay round them, then fliced

lemon notched and lay round the difh, and two or thiee pieces

mi the carp. Send them to table hot.



MADE PLAIN AND EASY. 151

If you would have your fauce white, put in good fifli-broth ,

inftead of beer, and white wine in the room of red wine.

Make your broth with any fort of frefli fifh you have, and

feafon it as you do gravy.

To fry Carp*

First fcale and gut them, wafh them clean, lay them in a

cloth to dry, then flour them and fry them of a fine light brown,

fry fome toaft cut three-cornerways and the roes ;
when your

fiih is done lay them on a coarfe cloth to drain : let your fauce

be butter and anchovy, with the juice of lemon. Lay your

carp in the difh, the roes on each fide, and garnifli with the

fried toaft and lemon.

To hake Carp,

Scale, wafh, and clean a brace of carp very well
;
take a^

earthen pan deep enough to lie clofely in, butter the pan a little*

lay in your carp; feafon with mace, clove, nutmeg, and black

and white pepper, a bundle of fweet herbs, an onion, and an-

chovy
;
pour in a bottle of white wine

;
cover it clofe, and let

them bake an hour in a hot oven, if large
; if fmall, a lefs time

will do them ; when they are enough, carefully take them up
and lay them in a difh ; fet it over hot water to keep it hot, and
cover it clofe, then pour all the liquor they were baked in into

a fauce-pan
;

let it boil a minute or two, then ftrain it and add
half a pound of butter rolled in flour

;
let it boil, keep ftirring

it, fqueeze in the juice of half a lemon and put in what fait you
want

;
pour the fauce over the fifh, lay the roes round, and gar-

nifh with lemon. Obferve to fkim all the fat ofF the liquor.

ToJieui Carp or Tench,

Gut and fcale your fifh, wafh and dry them well wdth a
clean cloth, dredge them well with flour, fry them in dripping
or fweet rendered fuet until they are a light brown, and then
put them in a ftew-pan with a quart of water and one quart of
red wine, a meat-fpoonful of walnut or mum catchup, a little

mufhroom-powder, and Cayenne to your tatte, a large onion
ftuck ’Aith cloves, and a ftick of horfe-radifb, cover your pan
clofe to keep in the fleam, let them flew gently over a flove
fire till your gravy is reduced to juft enough to cover your fifh in
the difli

; then take the fifh out and put them on the difh you
intend for table, fet the gravy on the fire and thicken it with
flour and a large lump of butter, boil it a little and ftrain it over
your fifh. Garnifh them with pickled mufhrooms and feraped
horfe-radifh, put a bunch of pickled barberries or a fprig of
oiyrile in their mouths, and fend them to the table.

It is a top difh for a grand entertainment,

1-4 To

\
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To fry Tench»

Slime your tenches, flit the (kin along the backs, and with

the point of your knife raife it up from the bone, then cut the

fkin acrofs at the head and tail, then flrip ii off and take out the

bone; then take another tench or carp and mince the flefh fmall

gWith mufhroorns, cives, and paifley; feafon them with fait,

pepper,, beaten mace, nutmeg, and a few favoury herbs minced

fmall ;
mingle all thefe wf^ll together, th n pound them in a mor-

tar, with crumbs of bread as much as two eggs forked in cream,

the yoiks of three or four et'gS 3nd a piece of butter
;
when

thefe have been well poui d vi, fluff the tenches with this fauce

:

take claufied butter and put ir in a pan let over the fire, when

it is hot flour your tenches, and put them into the pan one by

one and fry them brown
;

then take them up, lay them in a

coarfe cloth before the fire to keep hot
;

in the mean time pour

all the greafe and fat out of the pan, put in a quarter of a pound

of butter, fhake feme flour a!i over ihe pan, keep ftirring with

a fpoon till the butter is a little brown ;
then pour in half a pint

of white wine, flir it together, pour in half a pint of boiling

water, an onion fluck with cloves, a bundle of fweet herbs, and

two blades of mace ;
covet them dole and let them flew as foftly

as you can for a quarter of an hour ;
then ftrain off the liquor,

put it into the pan again, add two fpoonfuls of catchup, have

ready an ounce of truffles or morels boiled in half a pint of water

tender, pour in truffles, water, and all into the pan, a few

mufh.ot ms, and either half a pint of oyfters clean wafhed in

their own liquor and the liquor and all put into the pan, or

fome era W“ fifb j
but then you muff pul in the tails, and after

clean picking them boil them in half a pint of water, then ftrain

the liquor and put into the fauce
;

or take fome fifh-melts and

tofs up in your fauce. AH this is as you fancy.

When you find your fauce is very good put your tench into

the pan, make them quite hot, then lay them into your difh and

pour the lauce over them, (jarnifh with lemon.

Or ycu may, for change, put in half a pint of ftale beer in-^

ftead cf water, You ma> drels tench juft as you do carp.

*To roaji a Cod's Mead*

W^ASH it very clean and fcore it with a knife, ftrew a little

fait Oil It, and lay it in a ftew-pan before the fire, with lomething

behind it that tne fire may roaft it ;
all the water that comes

from it the firft half hour throw away, then throw on it a .ittle

nutmeg, cloves, mace beat fine, and fait
;

flour it and bafte it

With butler ;
when this has lain fome time, turn and feafon it,

3nd bafte the other fide the fame; turn it often, then oaltc it
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with butter and crumbs of bread : if it is a large head it will

take four or five hours roaffing
;
have ready fome melttd bmter

with an anchovy, fome ot the liver of the fifll boiled and bruifed

fine; mix it well with the butter and two yolks of eggs beat

fine and mixed with the butter, then flrain them through a fiev«

and put them into the fauce-pan again with a few ^'i-nps or

pickled cockles, two fpoonfuls of red wine and the juice of a

lemon ;
pour it into the pan the head was roafted in and ftir it

all together, poty^it into the fauce-pan, keep it ftining, and kt

it boil
;
pour it into a bafon. Grarnifh the nead with tried fiih,

lemon, ..nd fcraped horfe-radifh. If you have a large tm oven,

it will do better.

To hoU a Cod*s Head.

Set a fifh-kettle on the fire with water enough to boil it, a

good handful of fait, a pint of vinegar, a bundle of fweet herbs,

and a piece of horfe radilli ;
let it boil a quarter of an hour,

then put in the head, and when you arc fure it is enough lift up

the fifh-p!ate with the fifh on it, (et it acrofs the kettle to drain,

then lav it in your difh and lay the liver on one fide. Garnifb

with lemon and horfe radifll fcraped; melt fome butter with a

little of the fifh-liquor, an anchovy, oyflers or fhrimps, or juft

what you fancy.
^

ToJlevo Cod.

Cut vour cod into flices an inch thick, lay them in the bot-

tom of a large ftew pan
;
feafon them with nutmeg, beaten pep-

pc and fait, a bundle of fweet herbs and an onion, half a

pin' of white wine, and a quarter of a pint of water, cover it

clofe and let it fimmer foftly ror five or fix minutes, then

fque^ze in the juice of a lemon, put in a few oyfiers and the

liquor ftrained, a piece of butter as big as an egg, rolled in

flour, and a blade or two of mace
;
cover it clofe and let it ftew

foftly, fhaking the pan often
;
when it is enough take out the

fweet herbs and onion and difh it up, pour the fauce over it

and gaiTiifh with lemon.

To frlcajfee Cod.

Get the founds, blanch them, then make them very clean

and cut them into little pieces
;

if they be dry founds you muft

firft boil them tender
;
get fome of the roes, blanch them and

wafh them clean, cut them into round pieces about an inch

thick, w ith fome of the livers, an equal quantity of each to make
a handfome difh, and a piece of cod (about one pound) in the

midoie ; put them into a ftew-pan, feafon them with a little

beaten mace, grated nutmeg, and fait, a little bundle of fweet

herbs, an onion, and a quarter of a pint of fifti -broth or boiling

water ;
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water ; cover them clofe and let them flew a few nninutes, then
put in half a pint of red wine, a few oyfters with the liquor

drained, a piece of butter rolled in flour ; (hake the pan round
and let them flew foftly till they are enough, take out the fweet
herbs and onion and difh it up. Ga’rnilh with lemon. Or you
may do them white thus : inftead of red wine add white, and a

quarter of a pint of cream.

7 ^ hake a Cod^s Head,

Butter the pan you intend to bake it in, make your head
very clean, lay it in the pan, put in a bundle of fweet herbs, an
onion ftuck with cloves, three or four blades of mace, half a
large fpoonful of black and white pepper, a nutmeg bruifed, a
quart of water, a little piece of lemon-peei, and a little piece
of horfe-radi(h ; flour your head, grate a little nutmeg over it,

flick pieces of butter all over it, and throw rafpings all over that

:

fend it to the oven to bake
; when it is enough, take it out of

Hhat di(h and lay it carefully into the difh you intend to ferve it

up in ; fdt the difi: over boiling water and cover it up to keep
it hot: in the mean time be quick, pour all the liquor out of
the difh it was baked in into a fauce-pan, fet it on the fire to

boilfhree or four minutes, then drain it and put to it a gill of

red wine, two fpoonfuls of catchup, a pint of (hrimps, half a
pint of oyfters or mufcles, liquor and all, but firfl: ftrain it ; a

fpoonful of mufliroom-pickle, a quarter of a pound of butter

rolled in flour, flir it all together till it is thick and boils; then

pour it into the di(h, have ready fome toaft cut three-corner-

ways and fried crifp ; flick pieces about the head and mouth and
lay the refl round the head. Garnifh with lemon notched, feraped

horfe-radifh, and parfley crifped in a plate before the fire. Lay
one (lice of lemon on the head and ferve it up hot.

*To crimp Cod the Dtitch Way,

Take a gallon of pump- water and a pound of fait, mix them
well together ; take your cod whilfl alive and cut it in flices of

one inch and a half thick, throw it into the fait and water for

half an hour ; then take it out and dry it well with a clean cloth,^

flour it and broil it ; or have a ftew-pan with fome pump- watet
and fait boiling, put in your’ fifh and boil it quick for five

minutes; fend oyfler-fauce, anchovy-fauce, (hrimp-fauce, or
what fauce you plpafe. Garnifh with horfe-radifli and green
parfley.

hroil Cod- Scundi,

You muft firfl lay them in hot water a few minutes; take

them out and rub them well with fait to take off the fKin and

black dirt, then they will look while, then put them in water

and
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and give them a boil. Take them out and flour them well,

pepper and fait them and broil them ; when they are enough,

lay them in your dilh and pour melted butter and muftard into

the difh. Broil them whole.

I

Cod- Sounds broiled with Gravy.

Scald them in hot water and rub them with fait well,

blanch them, that is, take oft' the black dirty Ikin, then fet them

on in cold water, and let them fimmer till they begin to be ten-

der
; take them out and flour them and broil them on a grid-

iron
;
in the mean time take a little good gravy, a little muftard,

a little bit of butter rolled in flour, give it a boil, feafon it with

pepper and fait ; lay the founds in your difti and pour your

fauce over them.

Tofrlcajfee Cod-Sounds*

Clean them very well as above, then cut them into little

pretty pieces, boil them tender in milk and water, then throw

them into a colander to drain, pour them into a clean fauce-

pan, feafon them with a little beaten mace and grated nutmeg,

and a very little fait
;

poqr to them juft cream enough for fauce

and a good piece of butter rolled in flour, keep (baking your

fauce-pan round all the time till it is thick enough 5 thendifh it

up and garnilb with lem^n.

To broil Crimp -Cody Salmony Whitings or Haddock.

Flour it, have a quick clear fire and fet your gridiron high,

broil it of a fine brown, lay it in your difh, and for fauce have

good melted butter
;
take a lobfter, bruife the fpawn in the but-

ter, cut the meat fmal), put all together into the melted butter,

make it hot and pour it into your difb or into bafons. Garnifb

'With horfe-radifti and lemon.

To drefs little Fijh.

As to all forts of little fifh, fuch as fmelts, roach, he. they

fliould be fried dry and of a fin® brown, and nothing but plain

butter. Garnifti with lemon.

And with all boiled fifli you fhould put a good deal of fait

and horfe-radifh in the water, except mackerel, with which
put fait, parfley, and fennel, which you muft chop to put into

the butter
; and fome love fcalded goofeberries with them ;

and be fure to boil your fifti well, but take great care they do
not break.

To broil Mackerel.

Clean them, fplit them down the back, fe-afon them with
pepper and fait, fome parfley and fennel chopped very fine, and

8 flour



156 THE ART OF COOKERY
t

flour them ; broil them of a fine light brown, put them on a

difli and ftrainer. Garnifti with parfley
; let your fauce be fen-

nel and butter in a boat,
\

To broil Mackerel whole.

Cut olF their heads, gut them, wafh them clean, pull out

the roe at the neck-end, boil it in a little water, then bruife it

with a fpoon, beat up the yolk of an egg, with a little nutmeg,'

a little lernon-peel cut fine, a little thyme, fome parfiey boiled

and chopped fine, a little pepper and fait, a few crumbs of

bread : mix all well together and fill the mackerel
;

flour it

well, and broil it nicely : let your fauce be plain butter, with

a little catchup or walnut-pickle.

Mackerel a la Maitre Hotel.

Take three mackerel, and wipe them very dry with a clean

cloth, cut them down the back from head to tail, but not opan

them ; flour them and broil them nicely
;
chop a handful of

parfley and a handful of green onions very fine, mix them up

with butter, and pepper and fait
j
put your mackerel in the difli,

and put the parfley, &c. into the cut in the back, and put them

before the fire till the butter is melted. Squeeze the juice of

two lemons over them, and fend them up hot.

To boll Mackerel.

Gut your mackerel and dry them carefully with a clean

cloth, then rub them flightly over with a little vinegar, and lay

them flraight on your fifli^plate (for turning them round often

breaks them) ; put a little fait in the water when it boils; put

them into your fi£h-pan and boil them gently fifteen minutes,

then take them up and drain them well, and put the water that

runs from them into a fauce-pan; with two tea-fpoonfuls of

lemon-pickle, one meat-fpoonful of walnut-catchup, the fame

of browning, a blade or two of mace, one anchovy, a flice of

lemon ; boil them all together a quarter of an hour, then ftrain

it through a hair- fie ve, and thicken it with flour and butter;

fend it in a fauce-boat, and parfley-fauce in another; difli up

your fifh with the tails in the middle
;

garniflijt with fcraped

horfe-radifli and barberries. Or, inftead of all this fauce, a

little melted butter and fennel and parfley.

To broil Weavers,

Gut them and wafh them clean, dry them in a clean cloth,

flour, then broil them, and have melted butter in a cup : they

are fine fifh, and cut as firm as a foie ; but you muft take care

not to hurt yourfclf with the two fhiarp bones in the head.

To
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7o drefs a Jowl of Pickled Salmon.

Lay it in frefli water all night, then lay it in a fKh-plate,

put it into a large ftew-pan, feafon it with a little whole pepper,

a blade or two of mace tied in a coarfe muflin-rag, a whole

onion, a nutmeg bruifed, a bundle of Tweet herbs and parfley, a

little lemon» peel ;
put to it three large fpoonfuls of vinegar,

a pint of white wine, and a quarter of a pound of frefh butter

rolled in flour
j

cover it clofe and let it fimrner over a flow

fire for a quarter of an hour, then carefully take up your fal-

mon and lay it in yourdifh; Tet it over hot water and cover

it
;

in the mean time let your fauce boil till it is thick and

good 5
take out the fpice, onion, and Tweet herbs, and pour it

over the fifli. Garnifh with lemon.

/

To broil Salmon,

Cut frefh Talmon into thick pieces, flour them and broil

them, lay them in your difh, and have plain melted butter in a

cup; or anchovy and butter.

Baked Salmon,

Take a little piece cut into flices about an inch thick, but-

ter the difh that you would Terve it to table on, lay the flices

in the difh, take ofF the fkin, and make a force-meat thus ; take

the flefli of an eel, the flefh of a Talmon, an equal quantity,

beat in a mortar, feafon it with beaten pepper, Talt, nutmeg,

two or three cloves, Tome parfley, a few mufhrooms, a piece of

butter, and ten or a dozen coriander-feeds beat fine ; beat all

together, boil the crumb of a halfpenny-roll in milk, beat up^

four eggs, ftir it together till it is thick, let it cool and mix it

well together with the reft; then mix all together with four

raw eggs ; on every flice lay this force-meat all over, pour a

very little melted butter over them, and a few crumbs of bread,

lay a cruft round the edge of the difli, and ftick oyfters round

upon it; bake it in an oven, and when it is of a very fine

brewn Terve it up; pour a little plain butter (with a little red

wine in it) into the difh, and the juice of a lemon : or you
may bake it in any difh, and when it is enough lay the flices

into another difh
; pour the butter and wine into the difh it

was baked in ; give it a boil, and pour it into the difli. Gar-
nifh with lemon. This is a fine difh : Tqueeze the juice of a

lemon in.

To drefs Salmon au Court Bouillon,

After having wafhed and made your Talmon very clean,

fcore the fide pretty deep that it may take the TeaToning ; take

a quarter of an ounce of mace, a quarter of an ounce of cloves,

a nutmeg,
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a nutmeg, dry them and beat them fine, a quarter of an ounce
of black pepper beat fine, and an ounce of fait

; lay the falmon
in a napkin, feafon it well with this fpice, cut fome lemon peel

fine, and parfley, throw all over, and in the notches put about
a pound of frefh butter rolled in flour, roll it up tight in the

napkin, and bind it about with packthread
;

put it in a fi?h-

kettle juft big enough to hold it
;
pour in a quart of white wine,

a quart of vinegar, and as much water as will juft boil it;

fet it over a quick fire, cover it clofe ; when it is enough
(which you muft judge by the bignefs of your falmon), fet it

over a ftove to ftew till you are ready
;

then have a clean nap-
kin folded in the difli it is to lay in, turn it out of the napkin it

was boiled in, on the other napkin. Garnifti the difh with a
good deal of parfley crifped before the fire.

For faucc have nothing but plain butter in a cup, or horfe-

radiOi and vinegar. Serve it up for a firft courfe.

To drefs Salmon a la Braife.

Take a fine'large piece of falmon, or a large falmon-trout

;

make a pudding thus ; take a large eel, make it clean, flit it

open, take out the bone, and take all the meat clean from the

bone, chop it fine, with two anchovies, a little lemon-^peel cut

fine, a little pepper, and a grated nutmeg with parfley chopped,

and a very little bit of thyme, a few crumbs of bread, the

yolk of an hard egg chopped fine
; roll it up in a piece of

butter, and put it into the belly of the fifti, few it up, lay it in

an oval ftew-pan, or little kettle that will juft hold it ; take

half a pound of frefh butter, put it into a fauce-pan, when it

is melted ftiake in a handful of flour, ftir it till it is a little

brown, then pour to it a pint of fifh-broth, ftir it together,
pour it to the fifti, with a bottle of w'hite wine

;
feafon it with

fait to your palate
;

put fome mace, cloves, and whole pepper
into a coarfe muflin rag, tie it, put to the fifti an onion and a
little bundle of fweet herbs

; cover it clofe, and let it ftew very
foftly over a flow fire, put in fome frefh muflirooms, or pickled

ones cut fmall, an ounce of truffles and morels cut fmall ; let

them all ftew together
j
when it is enough, take up your fal-

mon carefully, lay it in your difh, and pour the fauce all over^
Garnifti with fcraped horfe-radifti and lemon notched, ferve it

up hot : this a fine difh for a firft courfe.

Salmon in Cafis,

Cut your falmon into little pieces, fuch as will lay rolled

in half ftieets of paper
j

feafon it w ith pepper, fait, and nutmeg ^
butter the infid* of the paper well, fold the paper fo as nothing
can come out, then lay them in a tin-plate to be baked, pour a

little
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little melfed butter over the papers, and then crumbs of bread

all over them. Do not let your oven be too hot, for fear of

burning the paper; a tin oven before the fire does beft : when
you think they are enough, ferve them up juft as they are:

there will be (^auce enough in the papers
; or put the faliuon

in buttered papers only, and broil them,

Th boil Salmon^Crhnp.

Scale your falmon, take out the blood, wafli it well and
Jay it on a fifh-plate, put your water in a fifli-pan with a little

fait
; when it boils put in your fi(h for half a minute, then

take it out for a minute or two
;
when you have done it four

times, boil it until it be enough
; when you take it out of the

fifh-pan, fet it over the water to drain
;
cover it well with a

clean cloth dipped in hot water ; fry fomefmall fifties, or a few
dices of falrnon, and lay round it

;
garnifti with fcraped horfe-

radifti and fennel.

broil Herrings*

,
Scale them, gut them, cut off their heads, wafti them

clean, dry them in a cloth, flour them, arid broil them
; Jay the

fifli in the difli, in a boat plain melted butter and muftard ;

fend them up hot and hot,

T'o fry. Herrings*

Clean them as above, fry them in butter; have ready a
good many onions peeled and cut thin ; fry them of a light
brown with the herrings

j
lay the herrings in your difti, and

the onions round, butter and muftard in a cup. You muft do
them with a quick fire.

T'q bake Herrings*.

When you have cleaned your herrings as above, lay them
on a board, take a little black and Jamaica pepper, a few
cloves, mace, and a good deal of fait, mix them together, then
rub it all over the fifti, lay them ftraight in a pot, cover them
with vinegar, tie ftrong paper over the pot, and bake them in
a foaking oven

; add a few bay-leaves
; when cold, fkim off the

fat and fill them up with vinegar
; you may eat them either

hot or cold. If the vinegar be good, they will keep three or
four months.

71? make lHater<*Zokey*

Take fome of the fmalleft plaice or flounders you can get,
walh them clean, cut the fins cJofe, put them into a ftew-pari
with juft water enough to boil them, a little fait, and a bunch
of parfley : when they are enough fend them to table in a
fbup-difti, with the liquor to keep them hot; have parfley and
butter in a cup,

'

TV
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*To drefs Flat Fijh,

In dreffing all forts of flar fi/li, taio“ great care in the bofling

of them ;
be jure to have them enough, but do not let them

be broke
;
mind to put a good dcdl of ialt and horfe-radifh in

the water, let your fi{h be wcU drained, and mind to cut the

fins off: when you fry them let them he well drained in a

cloth, and floured, and fry them of a fine light brov/n either

in oil or butter ;
if there be anv water in your djfli with the

boiled fifb, take it out with a fponge as to your fried fifli,

a coarfe cloth is the befl: thing to drain it on.

To drep Salt Fi/b\

Old ling (which is the beft fort of fait fifh) lay in water

twelv^^ hours, then lay it twelve hours on a board, and then

twelve more in water; when you boil it, put it into the water

cold ;
if It is good, it will take abou. fifteen minutes boiling

foftly : boil parfnips very tender, fcrape them, and put them into

a fauce-pan, put to them feme milk, Air them till thick, then

Air in a good piece of butter and a little fait; when they are

enough lay them in a plate, the fifh by itfell dry, and butter

and hard eggs chopped in a balon.

Water-cod need only be boiled and well fkimmed.

Scotch haddocks you muft lay in water all night. You may

boil or broil them : if you broil, you muff Iplit them in two.

You may garnilh your difhes with hard eggs, parfnips, and

potatoes.

*The Manner of drejfing varloui Sorts ofDried Fijhy as Stock^FiJhy

Cod, Salmon, Whitings,

The General Rule for fteepingof Dried Fifti, the Stock-Fifh

excepted.

All the kinds, except flock fifli, are faited, or either dried

in the fun, as the nioft common way, or in prepared kilns, or

bv the fmoke of wood fires in chimney-corners ;
and, in either

cafe, require the being foftened and frefhened in proportion to

their bulk, their nature, ordrynels ;
the very dry tort, as ba-

calao, cod-fifli, or whiting, and fuch like, fhould be fteeped

ill lukewarm milk and water: the fleeping

poffible to an equal degree of heat. Ihe

Itecned twelve hours ;
the fmall, as whiting, 5ic. about two ,

the cod are therefore laid to fleep in the evening, the whitings,

&c. in the njotning before they are to be dreffed ;
after the

time of fleeping, they are to be taken out, and hung up by t e

tails until tLy are dreffed ;
the reafon of hanging them ^

is,

that they foften equally as in the fleeping, without e^ctraamg
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too much of the relifh, which would make them infipid ; when
thus prepared^ the fmall fiih, as whiting, tufk, and fuch like,

are floured and laid on the gridiron, and when a little hardened

on the one fide, muft be turned and bafted with oil upon a
feather ; and when bafted on both fides, and well hot through,
taken up, always obferving that as fweet oil fupples and fupplies

the fifii with a kind of artificial juices, fo the fire draws out
thofe juices and hardens them; therefore be careful not to let

them broil too long ; no time can be prefcribed, becaufe of the

difference of fires, and various bignefs of the fifti, A clear

charcoal fire is much the beft, and the fifti kept at a good dif-

tance to broil gradually : the beft way to know when they are
enough is, they will fwell a little in the bafting ; and you muft
not let them fall again.

The fauces are the fame as ufual to fait fifti ; and garnifh
with oyfters fried in batter.

But for a fupper, for thofe that like fweet oil, the beft fauce
is oil, vinegar, and muftard, beat up to a confiftence, and
ferved up in faucers.

If boiled, as the great fifti ufually are, it ftiould be in milk
and water, but not fo properly boiled as kept juft fimmering
over an equal fire ; in which way, half an hour will do the
largeft fifti, and five minutes the fmalleft. Some people broil
both forts after fimmering, and fome pick them to pieces, and
then tofs them up in a pan with fried onions and apples.
They are either way very good, and the choice depends on

the weak or ftrong ftomachs of the eaters.

Dried Salmon muji he differently managed :

For, though a large fifti, they do not require more fteeping
than a whiting

; and when laid on the gridiron, fhould be
moderately peppered,

<

*The Dried Herrings

Instead of milk and water, fhould he fteeped the like tithe
as the whiting in fmall-beer; and to which, as to all kinds of
broiled fait fifb, fweet oil will always be found the beft baft-
ing, and no ways aJFcO: even the delicacy of thofe who do not
love oil,

S/oc^ Fijh

Are very different from thofe before mentioned
; they, being

dried in the froft without fait, are in their kind very infip/d, and
are only eatable by the ingredients that make them fo, and the
art of Cookery : they fhould be firft beat with a fledge hammer
on an iron anvil, or on a very folid fmooth oaken block; and
wnenreduced almoft tQ atoms, the fkin aqd bones taken away,

^ and
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and the remamder of the fifh fteeped in milic and warm water

until very foft
;

then (trained out, and put into a foup difti

with new milic, powdered cinnamon, mace, and nutmeg, the

chief part cinnamon ;
a pafte round the edge of the tlKh, and

put in a temperate oven to fimmer for about an hour, and then

ferved up in the place of pudding.

N. B. The Italians eat the f^dn boiled, either hot or cold,

acd molt ufually with oil and vinegar
;

preferring the (kin to

the body of the fifh.

ToJiew Eels*

Skin, gut, and wafh them very clean in fix or eight waters,

to walh away all the fand
;

then cut them in pieces, about as

long as your finger, put juft water enough for fauce, put in a

fmall onion ftuck; with cloves, a little bundle of fweet herbs, a

blade or two of mace, and fome whole pepper in a thin muflin-

rag : cover it clofe, and let them ftew very foftly.

Look at them now and then
;

put in a little piece of butter

rolled in flour, and a little chopped parfley : when you find

they are quite tender and well done, take out the onion, fpice,

and fweet herbs :
put in fait enough to feafon it 5 then difh

them up with the fauce.

ToJlew Eels with Broth*

Cleanse your eels as above ; put them into a fauce*pan

with a blade or two of mace and a cruft of bread ;
put juft

water enough to cover them clofe, and let them ftew very foft^

ly
;
when they are enough, difh them up with the broth, and

have a little plain melted butter and parfley in a cup to eat the

cels with. The broth will be very good, and it is fit for weakly

and confumptive conftitutions.

T
7 ftew Eels excellently.

Skin and clean the eel, cut it to pieces, ftew it in juft as

much water as will cover it, an onion ftuck with cloves, a

bundle of fweet herbs, whole pepper, a blade of mace, and a

little fait
;
cover it clofe, and when it begins to fimmer put m

red wine to vour tafteand let it ftew till tender, then ftrain it j

add a piece of butter the fize of a walnut, robed in flour, giving

it a quiik boil
;
pour out the fauce to the quantity you want,

with wine. Garnifh with lemon.

To drefs Lampreys*

The beft of this fort of fifn is taken in the river Severn

;

and when they are in feafon, the fifl:imongers and others in Lon-

don have them from Gloucefter : but if you are where they are

to be had (refti, you may drefs them as youpleaie.
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^0fry Lampreys*

Blbed them and fave the blood, then v/afh them in hot

water to take off the flime, and cut them to pieces ; fry them
in a little frefli butter not quite enough, pour out the fat, put in

a little white wine, give the pan a fhake round, feafon it with
whole pepper, nutmeg, fait, fweet herbs, and a bay-leaf; put in .

a few capers, a good piece of butter rolled up in flour, and the

blood
; give the pan a fhake round often, and cover them clofe ;

when you think they are enough take them out, ftrain the
fauce, then give them a boil quick, fqueeze in a little lemon
and pour over the fifh. Garnifh with lemon ; and drefs them
juft what way you fancy.

To pitchcock Eels.

Take a large eel, and fcour it well with fait to clean off
all the flime ; then flit it down the back, take out the bone,
and cut it in three or four pieces

; take the yolk of an egg and
put over the infide, fprtnkle crumbs of bread, with fbme fweet
herbs and parfley chopped very fine, a little nutmeg grated, and
l^me pepper and fait, mixed all together

; then put it on a grid-
iron over a clear fire, broil it of a fine light brown, difh it up,
and garnifh with raw parfley and horfe-radifh

; or put a boiled
eel in the middle and the pitchcocked round. Garnifh as above
with anchovy-fauce, and parfley and butter in a boat.

Tofry Eels.

Make them very clean, cut them into pieces, feafon them
with pepper and fait, flour them and fry them in butter

; let
your fauce be plain melted butter, with the juice of lemon.’ Be
fure they be well drained from the fat before you lay them in
the difh.

^ ^

To broil Eels.

Take a large eel, Ikin it and make it clean
} open the bellv,

cut It into four pieces ; take the tail end and ftrip olFthe fleft
beat It in a mortar, feafon it with a little beaten mace, a littlepated nutmeg, pepper and fait, a little painey and thyme, a
little lemon- peel, an equal quantity of crumbs of bread, roll itm a little piece of butter: then mix it again with the yolk of

it • fnt fh° ft*
“Pf S^in, and fill the three pieces of belly with

wi.h’.h^J- - T ’ anchovy for fauce,with the juice of a lemon. Or you may turn them round, andrun a fkewcr through them, and broil them whole.

M a
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^0 farce Eels with White Sauce.

Skin and clean your eels well, pick ofF all the flelh clean

from the bone, which you muft leave whole to the head ; take

the flefh, cut it fmall and beat it in a mortar ; then take half

the quantity of crumbs of bread, beat it with the fifh, feafon it

with nutmeg and beaten pepper, an anchovy, a good deal of

parfley chopped fine, a few truffles boiled tender in a very little

water, chop them fine, put them into the mortar with the liquor

and a few muftirooms : beat it well together, mix in a little

cream, then take it out and mix it well together in your hand,

lay it round the bone in the (hape of the eel, lay it on a buttered

pan, dredge it well with fine crumbs of bread, and bake it

:

when it is done, lay it carefully in your difh ;
have ready half

a pint of cream, a quarter of a pound of frefh butter, ftir it one

way till it is thick, pour it over your eelSy. and garnifh with

lemon*

, To drefs Eels with Brown Sauce.

Skin and clean a large eel very well, cut it in pieces, put It

into a fauce-pan or (lew- pan, put to it a quarter of a pint of

water, a bundle of fweet herbs, an onion, fome whole pepper,

a blade of mace, and a little fait; cover it clofe, and when it

begins to fimmer, put in a gill of red wine, a fpoonful of mufh-

room-pickle, a piece ofbutter as big as a walnut, rolled in flour ;

cover it clofe, and let it flew till it is enough, which you will

know by the eel being very tender; take up your eel, lay it in

a difh; you muft make fauce according to the largenefs of

your eel, more or lefs. Garnifh with lemon*

To drefs a Pike,

Scale and gut your pike, and wafh it very clean, then

make a fluffing in the following manner : take the crumb of

a penny loaf foaked in 4rcam, a quarter of a pound of butter,

an anchovy chopped fine, a handful of parfley, and a little

fweet herbs chopped fine ;
the liver or roe of the fifh bruifed,

a little lemon- peel chopped fine, a little grated nutmeg, fome

pepper and fait, the yolks of two eggs ;
mix all together, and

put it in the belly of your fiffi ; few it up, and then make it m
the form of an S; rub the yolk of an egg over, grate fome

nutmeg on it, and ftrew fome crumbs of bread on it; put fome

butter here and thereon it
;
put it on an iron plate, and bake

it or roaft it before the fire in a tin-oven ; for fauce, good an-

chovies and butter, and plain melted butter. Garnifh with

horfe-radifti and barberries, or you may boil it without the

fluffing, o-
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To broil Haddochy when they are in high Seafort^

Scale them, gut and wadi them clean ;
do not rip open

their bellies, but take the guts out with the gills ; dry them in

a clean cloth very well ; if there be any roe or liver take it out,

but put it in again; flour them well, and have a clear good fire ;

let your gridion be hot and clean, lay them on, turn them quick

two or three times for fear of flicking; then let one fide be

enough, and turn the other fide: when that is done, lay them

in a difh, and have plain butter in a cup, or anchovy and

butter.

They eat finely falted a day or two before you drefs them,

and hung up to dry, or boiled with egg-fauce, Newcaftle is

a famous place for falted haddocks ;
they come in barrels, and

keep a great while. Or you may make a flufling the fame as

for the pike, and broil them.

To drefs Haddocks after the Spanijh Way%

Take a haddock waftied very clean and dried, and boil it

nicely ; then take a quarter of a pint of oil in a flew-pan, feafon

it with mace, cloves, and nutmeg, pepper and fait, two cloves

of garlic (feme love-apples when in feafon), a little vinegar 5

put in the fifh, cover it clofe, and let it flew half an hour over
a flow fire.

flounders done the fame way are very good.

To drefs Haddocks the fews* Way*

Take two large fine haddocks, wafh them very clean, cut
them in flices about three inches thick, and dry them in a cloth ;

take a gill either of oil or butter in a flew-pan, a middling
onion cut fmall, a handful of parfley wafhed and cut fmall

; let

it juft boil up in either butter or oil, then put in the fifti
; feafon

it with beaten mace, pepper and fait, half a pint of foft water ;
let it flew foftly till it is thoroughly done; then take the yolks
of two eggs, beat up with the juice of a lemon, and juft as it is

done enough, throw it over, and fend it to table.

To roaji a Piece offrejh Sturgeon*

Get a piece of frefli fturgeon of about eight or ten pounds,
!ct it lay in water and fait fix or eight hours, with its fcales on ;
then faften it on the fpit, and bafle it well with butter for a
quarter of an hour, then with a little flour, grate a nutmeg all

over it, a little mace and pepper beaten fine, and fait thrown,
over it, and a few fweet herbs dried and powdered fine,-, and
then crumbs of bread

; then keep bafting a little, and dredging
with crumbs of bread and with what falls fr-pm it, till it is

^ 3 enough

;
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enough

;
in the mean time prepare the fauce; take a pint of

water, an anchovy, a little piece of letrion-peel, an onion, a

bundle of fweet herbs, mace, cloves, whole pepper black and

white, a little piece of horfe-radjlb ; cover it clofe, let it boil a

quarter of an hour, then ftrain it, put it into the fauce-pan

again, pour in a pint of white wine, about a dozen of oyfteis and

the liquor, two fpoonfuls of catchup, two of walnut- pickle,

the infide of a crab bruifed fine, or loblter, (hrimps, or prawns,

a good piece of butter rolled in flour, a fpoonful of mufhroom-

pickle or juice of lemon ;
boil all together

j when your fifti is

enough, lay it in your difh, and pour the fauce over it, Gar-

nifli with fried toafts and lemon,

reaji a Fillet or Collar of Sturgeon,

TaK:E a piece of frefh fturgeon, fcale it, gut it, take out the

bones, and cut it in lengths about feven or eight inches ; then

provide fome fhrim^s and oyfterS chopped fmall, an equal quan-

tity of crumbs of bread, and a little lemon-peel grated, fome

nutmeg, a little beaten mace, a little pepper and chopped par.-

Hey, a few fweet herbs, an anchovy, mix them together
j when

this is done, butter one fide of your fifh, and ftrew fome of your

mixture upon it ;
then begin to roll it up as clofe as pofTible,

and when the firft piece is rolled up, roll upon that another,

prepared in the fame manner, and bind it round with a narrow

fillet, leaving as much of the fifli apparent as maybe; but you

mufl: mind that the roll is not above four inches and a half thick,

or elfe one part will be done before the infide is warm ; there-

fore we often parboil the infide roll before we roll it : when it

is enough, lay it in your difh, and prepare fauce as above,

Garnifh with lemon,

To boil Sturgeon,

CtEAN your fturgeon, and prepare as much liquor as will

juft boil it; to two quarts of vvater, a pint of vinegar, a ftick

of horfe-radifh, two or 'three bits of lemon-peel, fome whole

pepper, a bay-leaf, add a fmall handful of fait ;
boil your fifh

in this, and ferve it with the following fauce ;
melt a pound of

butter, diflblve an anchovy in it, put in a blade or two of mace,

bruife the body of a crab in the butter, a few fhrimps or craw-

fifh, a little catchup, a little lemon juice; give it a boil, drain

your fifh well, and lay it in your difh. Garnifh with fried

oyfters, fliced lemon, and feraped horfe-radifh; pour your

fauce into boats or bafons. So you may fry it, ragoo it, or bake it,

* To crimp Skate,

Cut it into long flips crofs-ways, about an inch broad, and

fflut u into fpring- water and fait, as above; then have fp-ing«^

^ ^ ^ water
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water and fait boiling, put it in, and boil it fifteen minutes.

Shritnp-fauce, or what fauce you like.

To frtca[fee Skate or Thornhack white.

Cut tbe meat clean from the bone, fins, and make it

very clean-, cut it into little pieces about an inch broad and

two inches long, lay it in your ftew-pan : to a pound of the

fifli put a <^uarter of a pint of water, a little beaten nriace, an

grated nutmeg, a little bundle of fweet herbs, and a little fait

;

cover it, and let it boil fifteen minutes : take out the fweet

herbs, put in a quarter of a pint of good cream, a piece of but-

ler as big as a walnut, rolled in flour, a glafs of white-wine,

keep (baking the pan all the while one way, till it is thick and

fmooth; then di(h it up^ *nd garnifh with lemon.

To frUaJJee it brown.

Take your fifti as above, flour it, and fry it of a fine brown

in fre(h butter; then take it up, lay it before the fire to keep

warm, pour the fat out of the pan, (liake in a little flour, and

with a fpoon ftir ih a piece of butter as big as an egg ;
ftir it

round till it is well mixed in the pan^then pour in a quarter cf

a pint of water, ftir it round, (bake in a very little beaten pep-

per, a little beaten mace; put in an onion, and a little bundle

of fweet herbs, an anchovy, (hake it round and let it boil
;

then

pour in a quarter of a pint of red wine, a fpoonful of catchup,

a little juice of lemon, ftir it all together, and let it boil : when

it is enough, takeout the fweet herbs and onion, and put in the

fi(h to heat. Then di(h it up, and garni(b with lemon.

To fricajjee Soah white.

Skin, wa(h, and gut your foals very clean, cut oflT their heads

dry them in a cloth, then with your knife very carefully cut the

flefh from the bones and fins on both fides
;

cut the flefh long-

ways and then acrofs, fo that each foal will be in eight pieces :

take the heads and bones and put them into a fauce-pan with

a pint of water, a bundle of fweet herbs, an onion, a little

whole pepper, two or three blades of mace, a little fait, a very

little piece of lemon-peel -and a little cruft of bread : cover it

clofe, let it boil till half is wafted, then drain it through a fine

fieve, put it into a ftew-paK, put in the foals and half a pint of

white wine, a little parfley chopped fine, a few muftirooms rut

fmall, a piece of butter as big as a hen’s egg, rolled in fl®ur,

grate in a little nutmeg, fet all together on the fire, but keep

(baking the pan all the while till the fi(h is enough. Thendifli

it up, and garnifh with lemon.
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71?fricajfee Soak brown.

Cleanse and cut your foals, boil the water as in the fore-

going receipt, flour your fifli and fry them in frefb butter of a

fine light brown. Take the flefti of a fmall foal, beat it in a

mortar, with a piece of bread as big as a hen’s egg, foaked in

cream, the yolks of two hard eggs and a little melted butter, a

little bit of thyme, a little parfley, an anchovy, feafon it with

nutmeg, mix all together with the yolk of a raw egg, and with

a little flour, roll it up into little balls and fry them, but not

too much ; then lay your fifti and balls before the fire, pour

all the fat out of the pan, pour in the liquor which is boiled

with the fpice and herbs, ftir it round the pan, then put in half

a pint of red wine, a few truffles and morels, a few mufhrooms,

a fpoonful of catchup, and the juice of half a fmall lemon : ftir

in all together and let it boil, then ftir in a piece of butter

rolled in flour j ftir it round, when your fauceis of a fine thick-

nefs put in your fifh and balls, and when it is hot cJifti it up,

put in the balls, and pour your fauce over it. Garnifli with

lemon. In the fame manner drefs a fmall turbot, or any flat

fifh.

7c boil Soak,

Take a pair of foals, make them clean, lay them in vine-

gar, fait, and water two hours ; then dry them in a cloth, put

them into a ftew-pan, put to them a pint of white wine, a bun-

dle of fweet herbs, an onion ftuck with fix cloves, fome whole

pepper and a little fait ; cover them and let them boil ; when

they are enough, take them up, lay them in your difh, ftrain the

liquor, and thicken it with butter and flour; pour the fauce

over, and garnifli with fcraped horfe-radifli and lemon. In this

manner drefs a little turbot : it is a genteel difti for fupper.

You may add prawns, or flirimps, or mufcles to the fauce.

n

Another Way to boil Soals,

Take three quarts of fpring water and a handful of fait,

let it boil ; then put in your foals, boil them gently for ten

minutes ; then difh them up in a clean napkin, with anchovy
.

fauce or flirimp-fauce in boats.

To mah a Collar of Fijh in Ragoo, to look like a Breaji of Veal

collared.

Take a large eel, fkin it, wafli it clean, and parboil it,

pick off the flefli, and beat it in a mortar ;
feafon it with beaten

mace, nutmeg, pepper, fait, a few fweet herbs, parfley, and a

little lemon-peel chopped fmall ;
beat all well together with aii

equal quantity of crumbs of bread j mix it well together, then
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take a turbot, foals, fkate, or thornback, or any flat fifh that

will roll cleverly : lay the flat fifli on the drelTer, take away

all the bones and fins, and cover your fifti with the farce ; then

roll it up as tight as you can, and open the fkin of your eel,

and bind the collar with it nicely, fo that it may be flat top

and bottom, to ftand well in the difh ;
then butter an earthen

difli and fet it in upright
;

flour it all over, and flick a piece

of butter on the top and round the edges, fo that it may run

down on the fifti ;
and let it be well baked, but take great care

it is not broke : let there be a quarter of a pint of water in the

difh.

In the mean time take the water the eel was boiled In, an4

all the bones of the fifti, fet them on to boil, feafon them with

mace, cloves, black and white pepper, fweet herbs, an onion ;

cover it clofe, and let it boil till there is about a quarter of a

pint; then ftrain it, add to it a few truffles and morels, a few
muftirooms, two fpoonfuls of catchup, a gill of red wine, a piece

of butter as big as a large walnut,',rolled in flour ; flir all together,

feafon with fait to your palate : fave fome of the farce you make
of the eel, and mix with the yolk of an egg, and roll them
up in little balls with flour, and fry them of a light brown

:

when your fifh is enough, lay it in your difh, fkim all the fat

off the pan, and pour the gravy to your fauce; let it all boil

together till it is thick, then pour it over the roll, and put ia

your balls. Gamifti with lemon.

This does befl in a tin oven before the fire, becaufe then you
• can bafle it as you pleafe. It is a fine bottom-difh.

7o buiter Crabs or LohJIers*

Take two crabs or lobfters, being boiled, and cold, take

all the meat out of the fhells and bodies, mince it fmall, and
put it all together into a faucepan, add to it a glafs of white
wine, two fpoonfuls of vinegar, a nutmeg grated, then let it boil

up till it is thoroughly hot : then have ready half a pound of
frefh butter, ‘melted with an anchovy, and theyolks.of two eggs
beat up and mixed with the butter

; then mix crabs and butter

all together, fhaking the fauce-pan conftantly round till it is

quite hot ; then have ready the great fliell either of a crab or
lobfter ; lay it in the middle of your difh, pour fome into the
ftiell, and the reft in little faucers round the fhell, flicking three-

corner toafts between the faucers and round the fhell. This is

a fine fide-difh at a fecond courfe,

To butter Lohjiers dnother Way,

Parboil your lobfters, then break the fhells, pick out all

the meat, cut it fmall, take the meat out of the body, mix it

fine
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fine with a fpoon in a little white wine ; for example, a fmall

lobfter, one fpoonful of wine, put it into a fauce*pan with the

meat of the lobfter, four fpoonfuls of white wine, a blade of

mace, a little beaten pepper and fait
; let it ftew all together

a few minutes, then ftir in a piece of butter, {hake your fauce-

pan round till your butter is melted, put in a fpoonful of vine-

gar, and ftrew in as many crumbs of^bread as will make it

thick enough : when it is hot, pour it into your plate, and

garnifh with the chine of a lobfter cut in four, peppered, fak-

ed, and broiled. This makes a pretty plate, or a fine di(h, with

two or three lobfters. You may add one tea-fpoonful of fine

fugar to your fauce.

To roaji Lolflers*

Boil your lobfters, then lay them before the fire, and bafte

them with butter till they have a fine froth : difli them up with

plain melted butter in a cup. This is as good a way to the Full

as roafting^them alive, and not half the trouble ; not to mention

the cruelty-

To make afine Dijh ofi Lohfiers*

Take three lobfters, boil the largeft as above, and froth it

before the fire ;
take the other two boiled, and butter them as

in the foregoing receipt ; take the two body (hells, heat them

hot, and fill them with the buttered meat; lay the large lobfter

in the middle, and the two (hells on each fide, and the two

great claws of the middle lobfter at each end ; and the four

pieces of chines of the two lobfters broiled and laid on each end.

This, if nicely done, makes a pretty difti.

To drefs a Crab,

Having taken out the meat of a fine large crab, and cleanfed

it from the (kin, put it into a ftew-pan, with half a pint of

white wine, a little nutmeg, pepper, and fait, over a (low fire ;

throw in a few crumbs of bread, beat up one yolk of an egg

with one fpoonful of vinegar, throw it in, then (hake the fauce-

pan round a minute, and ferve it up on a plate.

Tofiew PrawnSy ShrimpSy or Craw^fijh*

Pick ’out the tails about the quantity of two quarts
;

take

the bodies, give them a bruife and put them into a pint of white

wine, with a blade of mace ;
let them ftew a quarter of an

hour, ftir them together, and drain them ;
then wafh out the

fauce-pan, put to it the drained liquor and tails :
grate a fmall

nutmeg in, add a little fait, and a quarter of a pound of butter

rolled in flour ;
(hake it all together, cut a pretty thin toaft

round a quartern loaf, toaft it brown on both fides, cut it into

fix pieces, lay it dole together in the bottom of your difti, and
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pour ymir fifh and fauce over it ;
fend it to table hot. If it be

craw-fift or prawns, garnifh yourdifii with fome ot the biggell:

claws laid thick round. Water will do in the room of wme,

only add a fpoonful of vinegar.

Scolloped Oyjlers,

Put them on a gridiron over a good clear firej let th^m re-

main till you think they are enough, then have ready fo ne

crumbs of bread rubbed in a clean napkin, fill your (hells .and

fet them before a good fire and bafte them with butter; let them

be of a fine brown, keeping them turning to be brown ail over

alike; but a tin does them befl: before the fire. They eat much

the beft done this way, though moft people ftew the oyfters firft

In a fauce-pan, with a blade of mace thickened with a bit of but-

ter, and fill the (hells, then cover them with crumbs, and brown

them with a hot iron ; but the bread has not the fine tafte of

the former.

To ragoo Oyjlers,
•

Take a quart of the largeft oyfters you can get, open them,

fave the liquor and ftrain' it through a fine fieve ;
wa(h youf

Oyfters in warm water; make a batter thus ; take two yolks of

eggs, beat them well, grate in half a nutmeg, cut a little lemon-

peel fmall, a good deal of parfley, a fpoonful of the juice of

fpinage, two fpoonfuls of cream or milk, beat it up with flour

to a thick batter; have ready fome butter in a ftew-pan, dip

your oyfters one by one into the batter, and have ready crumbs

of bread, then roll them in it and fry them quick and brown ;

fome with the crumbs of bread, and fome without; take them

out of the pan and fet them before the fire, then have ready a

quart of chefnuts (helled and (kinned, fry them in the butter
5

when they are enough take them up, pour the fat out of the

pan, (liake a little flour all over the pan, and rub a piece of but-

ter as big as a hen’s egg all over the pan with your fpoon till it

is melted and thick; then put in the oyfter^liquor, three or

four blades of mace, ftir it round, put in a few piftachio nuts

(helled, let them boil, then put in the chefnuts and half a pint

of white wine ;
have ready the yolks of two eggs beat up with

four fpoonfuls of cream
;

ftir all well together ; when it is thick

and fine, lay the oyfters in the difh and pour the ragoo over them,

Garnilh With chefnuts and lemon.

You may ragoo mufcles the fame way. You may leave out

the piftachio nuts if you do not like them, but they give the

fauce a fine flavour.

Tofry Oyfiers,

Take a quarter of an hundred of large oyfters, beat the

Volk of two eggs, add a little nutmeg and a blade of mace
pounded,
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pounded, a fpoonful of flour and a little fait, dip in your oyf-

ters and fry them in hog’s-lard a light brown ; if you choofc,

you may add a little parfley fhred fine,

N, B. They are a proper garnifh for cod’s head, calf’s

head, or moft made difhes.

Jleiv Oyjiers and all Sorts of Shell Fijh.

When you have opened your oyfters put their liquor into a

tofling'pan with alittlebeaten mace, thicken it with flour and but-

ter, boil it three or four minutes, toaft a flice of white bread and

cut it into three-cornered pieces, lay them round your difh, put

in a fpoonful of good cream, put in your oyfters and fhakethem

round in your pan
;
you muft not let them boil, for if they do

it will make them hard and look fmall ; ferve them up in a

little foup difh or plate.

Af. B. You may ftew cockles, mufcles, or any (hell fi.Qi the

fame way.
To make Oyjler Loaves*

Take all the crumbs out of three French rolls, by cuttings

piece ofthe top cruft off, infuch a manner as it may fit again in the

fam» place
;
fry the rolls out of which the crumb has been taken,

brown in frefh butter ; take half a pint of oyfters, ftew them in

their own liquor, then take out the oyfters with a fork, ftrain the

liquor to them, put them into a fauce-pan again with a glafs of

white wine, a little beaten mace, a little grated nutmeg, a quar-^

ter of a pound of butter rolled in flour: fhake them well together,

then put them into the rolls; and thefe make a pretty fide-difh

for a firft courfe. You may rub in the crumbs of two of the

rolls and tofs up with the oyfters.

ToJiew Mufcles,

Wash them very clean from the fand in two or three waters,

put them into a ftew-pan, cover them clofe and let them ftew

till all the {hells are opened; then take them out one by one,

pick them out of the fhells, and look under the tongue to fee if

there be a crab
;

if there is, you muft throw away the mufcle ;

fome will only pick out the crab and eat the mufcle, but this is

dangerous ; when you have picked them all clean, put them into a

fauce-pan ;
to a quart of mufcles put half a pint of the liquor

flrained through a fieve, put in a blade or two of mace, a piece

of butter as big as a large walnut, rolled in flour ; let them ftew;

toaft lorne bread brown and lay them round the difh cut three-

corner- ways 5
pour in the mufcles and fend them to table hot.

Another Way to ftew Mufcles,

Clean and ftew your mufcles as in the foregoing receipt.

Only to a quart of mufcles put in a pint of liquor, and a quar-

ter
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ter of a pound of butter rolled in a very little flour ; when

they are enough have fome crumbs of bread ready, and cover

the bottom of your difli thick, grate half a nutmeg over them,

and pour the mufcles and fauce all over the crumbs and fend

them to table.
^

A third JVay to drefs Mufcles%

Ste\t them as above and lay them in your difh ;
flrew your

crumbs of bread thick all over them, then fet them before a

good fire, turning the difh round and round that they may be

brown all alike ;
keep bailing them .with butter that the

crumbs may be crifp, and it will make a pretty fide* difli. You
may do cockles the fame way.

To few Scollops,

Boil them very well in fait and water, take them out and

flew them in a little of the liquor, a little white wine, a little

vinegar, two or three blades of mace, two or three cloves, a

piece of butter rolled in flour, and the juice of a Seville orange j

flew them well and difh them up.

To grill Shrimps,

Season them well with fait and pepper, fhred parlley, butter

in fcollop.fhells; add fome grated bread, and let them ftev/ for

half an hour; brown them with a hot iron and ferve them up.

Buttered Shrimps,

Stew two quarts of fhrimps in a pint of white wine with

nutmeg ;
beat up eight eggs with a little white wine and half

a pound of butter, fhaking the fauce-pan one way all the time

over the fire till they are thick enough ;
lay toafted fippets round

a difh and pour them over it ; fo ferve them up.

Tofry Smelts,

Let your fmelts be frefli caught, wipe them very dry with a

cloth, beat up yolks of eggs and rub over them, ftrew crumbs

of bread on ;
have fome clear dripping boiling in a frying*pan,

artd fry them quick of a fine gold colour
;
put them on a plate

to drain, and then lay them in your difh, Garnifli with fried

parfley, with plain butter in a cup.

To drefs White-hait,

Take your white-bait frefh caught and put them in a cloih

with a handful of flouri and fhake them about till they are

feparated
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feparated and quite dry ; have feme hog’s lard boiling quiet,

fry them two minutes, drain them and dilh up with plain butter

and foy.

C H A P. XI,

*

SAUCES for FISH.

To make ^ins Fijh-Sauce*

*^AKE a quart of walnut pickle, put to it fix anchovies with
mace, cloves, and whole pepper, fix bay-leaves, fix flialots,

boil them all together till the anchovies are difiblved j when cold

put in half a pint of red wine and bottle it up ; when you ufe it

give it a fhake, two fpoonfuls of this to a little rich melted but-

ter makes good fauce.

^ins Sauce another IVay*

Take half a pint of mufhroom catchup, a quarter of a pln^

of pickled walnut-liquor, three anchovies, two cloves of garlic

pounded, a quarter of a tea-fpoonful of Cayenne pepper, put all

into a bottle and fhake it well.

LobJIer- Sauce*

Take a fine hen lobfter, take out all thefpawn and bruife it

in a mortar very fine with a little butter ; take all the meat out

of the claws and tail, and cut it in fmall fquare pieces; put the

fpawn and meat in a ftew-pan with a fpoonful of anchovy-liquor,

and one fpoonful of catchup, a blade of mace, a piece of a

fiick of horfe-radifih, half a lemon, a gill of gravy, a little butter

rolled in flour, juft enough to thicken it; put in a fuflicient

quantity of butter nicely melted, boil it gently up for fix or feven
'

minutes
; take out the horfe-radifh, mai^e, and lemon, and

fqueeze the juice of the lemon into the fauce ;
juft fimmer it up

^nd then put it in your boats.

Shrimp-Sauce*

Take half a pint of fhrimps, wafh them very clean, put

them in a ftew-pan with a fpoonful of fifti-lear or anchovy-

liquor, butter melted thick, boil it up for five minutes, and

fqueeze in half a lemon j tofs it up and then put it in your cups

or boats.

To
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To make Oyjier-Saucefor Fijh*

Take a pint of l^rge oyfters, fcald them and then ftrain them

through a fieve, wafh the oyfters very clean in cold water and

take the beards ofF
;
put them in a ftew-pan, pour the liquor over

them, but be careful to pour the liquor gently out of the veflel

you have ftrained it into and you will leave all the fediment at

the bottom, which you muft be careful not to put into your ftew-

pan ; then add a large fpoonful of anchovy-liquor, two blades of

snace, half a lemon, feme butter rolled in fiour enough to

thicken it; then put in half a pound of butter, boil it up till

the butter is melted; then takeout the mace and lemon, fqueeze

the lemon-juice into the fauce, give it a boil up, ftir it all the

time, and then put it into your boats or bafons.

N. B. You may put in a fpoonful of catchup or a fpoonful of

mountain wine.

To make Anchovy-Sauce,

Take a pint of gravy, put in an anchovy, take a piece of

butter rolled in a little flour, and ftir all together till it boils ;

you may add a little juice of a lemon, catchup, red wine, and
walnut-liquor, juft as you pleafe. <

Plain butter melted thick with a fpoonful of walnut-pickle

or catchup is good fauce, or anchovy ; in ftiort you may put as

many things as you fancy into fauce.

To make Dutch Sauce,

Take a quarter of a pound of butter, four fpoonfulsof water,

dredge in a little flour, chop three anchovies and put in with
three fpoonfuls of good vinegar, a little feraped horfe-radifh

;

boil all together, and fend it up immediately or elfe it will oiU
This fauce is proper to ail frefli-water fifh»

To make Saucefor a Cod's Head,

Take a lobfter ; if it be alive, flick a fkewer in the vent of
the tail to keep the water out, and throw a handful of fait in the
water, when it boils put in the lobfter and boil it half an hour

;

if it has fpawn on, pick them off and pound them exceeding fine
in a marble mortar, and put them into half a pound of good
melted butter, then take the meat out of your lobfter, pull it in
bits and put it in your butter with a meat-fpoonful of lemon-
pickle and the fame of walnut-catchup, a Dice of an end of a
lemon, one or two flices of horfe-radifti, as muck beaten mace
as will lie on a fixpence, fait and Cayenne to youf tafte, boil
them one minute, then take out the horfe-radifh and lemon,
and ferve it up in your fauce-boat.

N, B, If
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N.B, If you can get nolobfter, you may make fiirimp, cockle,’

or mufcle fauce the fame way ; if there can be no kind of (helU
fifh got, you then may add two anchovies cut fmall, a fpoonful
of walnut-liquor, a large onion ftuck with cloves, ftrain it and
put it in the fauce-boat.

To mah a vcr)[ nice Saucefor mojl Sorts of Fljh,

Tak:e a little gravy made of either veal or mutton, put to it

a little of the water that drains from your fifh
; when it is boiled

enough, put it in a fauce-pan, and put in a whole onion, one an-
chovy, a fpoonful of catchup, and a glafs of white wine ; thicken
it with a good lump of butter rolled in flour and a fpoonful of
cream; if you haveoyfters, cockles, or fhrimps, put them in
after you take it ofF the fire (but it is very good without)

; you
may ufe red wine inftead of white by leaving out the cream.

To make White Fijh- Sauce.

Wash tw'o anchovies, put them into a fauce-pan with one
glafs of white wine and two of water, half a nutmeg grated, and
a little lemon-peel

; when|it has boiled five or fix minutes, ftrain

it through a fieve, add to it a fpoonful of white wine viaegar,
thicken it a little, then put in a pound of butter rolled in flour,

boil it well and pour it hot upon your fifti.

CHAP. xir.

SOUPS and BROTHS.

(Not included in the Lent Chapter on account'of their being
made with meat ; but what Soups are not in this Chapter
may be found there.)

Rules to be ohferved In making Soups and Broths,

"plRST take great care the pots or fauce-pans and covers be
very clean and free from all greafe and fand, and that they

be well tinned, for fear of giving the broths or foups any brafly
tafte. If you have time to flew as foftly as poffible, it will both
have a finer flavour and the meat will be tenderer

; but then ob-
ferve, when you make foups or broths for prefent ufe, if it is to
be done foftl;, do not put much more water than you intend to
have foup or broth

;
and ifyou have the convenience of an earthen

pan or pipkin, fet it on wood embers till it boils
; then fkim it,

and put in your fcafoning; cover it clofe and fet it on embers,

II {9
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To that it may do very foftly for fome time, and both the meat

and broths will be delicious. You muft obferve in all broths

and Toups that one thing does not lafte more than another, but

that the taMe be equal, and that it has a fine agreeable relilh,

according to what you defign it for; and you muft be fure

that all the greens and herbs you put in be cleaned, wafhed,

and picked.

To makeJlrong Broth for Soup or Gravy,

T AKE a fliin of beef, a Icriuckle of veal, and a ferag of

mutton, put them in five gallons of water, then let it boil up,

Ikim it clean, and feafon it with fix large onions, four good
leeks, four heads of celery, two carrots, two turnips, a bundle
of fweet herbs, fix cloves, a dozen corns of all-fpice, and fome
fait; fkim it very clean and let it fiew gently for fix hours;
then ftrain it off, and put it by for ufci

When you want very firong gravy, take a flice of bacon and
lay it in a fiew-pan

; take a pound of beef, cut it thin, lay it

on the bacon, flice a good piece of carrot in, an onion fliced, a
good cruft of bread, a few fweet herbs, a little mace, cloves,
Qiumeg, whole pepper, and an anchovy

; cover it and fet it on
a flow fire for five or fix minutes, and pour in a quart of the
above gravy; cover it clofe, and let it boil foftly till half is

wafted ; this will be a rich, high brown fauce for fifth, fowl, or
ragoo.

Gravy for White Sauce,

T^ake a pound of any part of the veal, cut it into fmall
pieces, boil it in a quart of water, with an onion, a blade of
mace, two cloves, and a few whole pepper corns

; boil it till

it is as rich as you would have it.

Gravy for Turkey^ Fowl, or Ragoo,

Take a pound of leaa beef, cut and hack it well, then
flour It well, put a piece of butter as big as an hen's egg in a
ftew-pan

; when it is melted, put in your beef, fry it cn all
fides a little brown, then pour in three pints of boiiino- watef
and a bundle of fweet herbs, two or three blades of mace, three
or four cloves, twelve whole pepper-corns, a little bit of carrot
a little piece of cruft of bread toafted brown; cover it clofe
and let It boil till there is about a pint or tefis

; then feafon ic
with fait, aod ftraiii it off.

Gravyfor a Fowl^ when you have no Meat nor Gravy ready.
Take the neck, liver, and gizzard, boil them in half a pint

of water, with a little piece of bread toafted brown
; a little

pepper and fait, and a little bit of thyme ; let them boil till

^ there
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there Is about a quarter of a pint

;
then pour in half a glafs of

ped wine, boil it and ftrain it, then bruife the liver well in and

ftrain it again, thicken it with a little piece of butter rolled in

flour, and it will be very good*

An ox’s kidney makes good gravy, cut all to pieces and boiled

with fpice, &c. as in the foregoing receipts.

You have a receipt in the beginning of the book, in the pre-

face, for Gravies.

Vermicelli Soup,

Take three quarts of the broth and one of the gravy mixed

together, a quarter of a pound of vermicelli blanched in two

quarts of water
;
put it into the foup, boil it up for ten mi-

nutes and feafon with fait, if it wants any; put it in your

fureen, with a crult of a French roll baked.

Macaroni Soup,

fc Take three quarts of the ftrong broth and one of the gravy

mixed together; take half- a pound of J'mall pipe macaroni

and boil it in three quarts of water, with a little, butter in it,

till it is tender^ then /train it through a fieve, cut it iri pieces

of about two. inches long, put it in your foup, and boil it up

for ten minutes, anjd^tben fend it to table in a tureen, with the

cruft of a French roll, toafted.

' Soup Crejfu,

Take a pound of lean ham and cut it into fmall bits, and

put at the bottom of a ftew-pan, then cut a French roll and

pqt over the ham ;
take two dozen heads of celery cut fmall,

tx'oniohs, two turnips, mie carrot,..cut and wafhed very clean,

fix cloves, four tlades of mace, t.wo handfuls of water-creftes;

put 'them all into the ftew pan with a pint of good broth;

cover them clcfe, ard fweat it gently for twenty minutes, then

fill it up with veal broth, and ftew it four hours; rub it

through a fine fieye or cloth, put it in your pan again, feaion

It with fait and a little Cayenne pepper; give it a fimmer up

ind fend it to table hot with fome French roll tqafted hard in

if: boil a handful of creftes till- tender in water, and put in

^ver the bread.'
^

To make Mutton or Veal Gravy,

Cut and hack your meat well ;
fet it on the fire with water.

Tweet herbs, mace^ and pepper: let it boil till it is as good as

you would have it, then ftrain it Your fine cooks always

(if they can) chop a partridge or two and put into gravies.

To make aJlrong Fijh Gravy,

Take two or three eels, or any fifh you have, fkin or fcaje

them, gut them and them from grit, cut them into litt e
’ ° pieces.
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pieces, put them into h fauce-pan, cover them with water, a

little cruft of broad toafted brown, a blade or two of mace

and fome whole pepper, a few i’weet herbs, and a very little

bit of lemon-peel : let it boil till it is rich and good, then have

ready a piece of butter, according to your gravy, if a pint,

as big as a walnut ; melt it in the fauce-pan, then fhake in

a little Hour, and tofs it about till it is brown, and then ftrain

in the gravy to it ; let it boil a few minutes, and it will be

good.

To tnake Plum-Farridge'for ChriJImas, \

Take a leg and fhin of beef, put them into eight gallons

of water, and boil them till they are very tender, and when
the broth is ftrong ftrain it out; wipe the pot and put in the?

Broth again
j

then dice fix penny- loaves thin, cut ofF the top

and bottom, put fome of the liquor to it, cover it up and let it

ftand a quarter of an hour, boil it and ftrain it, and then put

it into your pot; let it boil a quarter of an hour, then put in

five pounds of currants, clean wafhed and picked; let them
boil a little, and put in five pounds of raifins of the fun ftoned,

and two pounds of prunes, and let them boil till they fwell j

then put in three quarters of an ounce of mace, half an ounce
of cloves, two nutmegs, all of them beat fine, and mix it with
a little liquor cold, and put them in a very little while, and take

off the pot, then put in three pounds of fugar, a little fait, a
quart of fack, a quart of claret, and the juice of two or three

lemons. You may thicken with fago inftead of bread (if you
pleafe)

;
pour them into earthen pans, and keep them for ufe.

.

To make aJirong Broth to keep for Ufe,

Take part of a leg of beef and the ferag-end of a neck of
mutton, break the bones in pieces, and put to it as much watet'
as will cover it, and a little fait; and when it boils, fkini' it

clean, and put into it a whole onion ftuck with cloves, a bunch
of fweet herbs, fome whole pepper, and a nutmeg quartered : let

thefe boil till the meat is boiled in pieces, and the ftrength
boiled out of it ; ftrain it out, and keep it for ufe.
m

‘ A Craw-fijh Soup,

Take a gallon of v/ater and fet it a-boIIing; put in it a
bunch of fweet herbs, three or four blades of mace, an onion,
ftuck with cloves, pepper, and fait

; then have about two hun -

dred craw-fifh, fave about twenty, then pick the reft from, the
fhells, fave the tails whole

;
beat the body and fhells in a mortar

with a pint of peas (green or dry), firft boiled tender in fair
water

;
put your boiling water to it and ftrain it boiling hot

N % through
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through a cloth till you have all the goocinefs out of it 5 fet it

over a How fjre or ftew hole, have ready a French roll cut very

thin, and let it be very dry, put it to yf>ur foup, ler it (lew till

half is walled, then put a piece of butter as big as an egg into

a fauce-pan, let it firnmer till it has done making a noife, lhake

in two tea-fpoonfuls of flour, ftirriotj it about, and an onion ;

put in the tails of the give them a fliakc round, put to

them a pint of good gravy, let it boil four or five minutes

foftly, take out the onion, and put to it a pint of the foup,

ftir it well together, bruife the live fpawn of a hen lobfler and

put it all together, and let it fimmer v»ery foftly a quarter of an

hour; fry a French roll very nice and brown, and the twenty

craw-fifh
;
pour your foup into the difh, and lay the roll in the

middle and the craw*fifli round the difli.

Fine cooks boil a brace of carp and tench, and perhaps a lob-

ftcr or two, and many more rich things, to make a craw-hlh

foup; but the above is full as good, and wants no addition.

Tff make Saup-Santeay or Gravy Soup^

Take fix good rafhers of lean ham, put it in the bottom

of the flew-pan ;
then put over it three pounds of lean beef and

over the beef three pounds of lean veal, fix onions cut in flices,

two carrots, and tv/o turnips fliced, two heads of celery, and

a bundle of fweet herbs, jix cloves, and two blades of mace;

put a little water at the bottom, draw it very gently till ic

fiicks, then put in a gallon of boiling water; let it flew for

fwo hours, feafon with fa!^* and ftrain it off; then have ready”

a carrot cut in fmall flices of two inches long and about as

thick as a troole-quill, a luruip, two heads of leeks, two heads

of celery, two heads of endive cut acrofs, two cabbage- lettuces

cut acrofs, a vety little fotiel and chervil
;
put them m a fle»A-

pan and fweat them for fifteen minutes gently, then put them

in your foup, boil it up gently for ten minutes ;
put it in your

tureen with the ciufl of a French roll.

iV. B. You may boil the herbs m two quarts of wafer for

ten minutes (it you i ke them beft fo)
;
your foup will be the

clearer, or you may take one quart of the broth, [>age I77»

and one of tlie fowling gravy, and boil the herbs that are cut

fine in it for a quarter of an hour.

' yf Green Peas Soup»

Take a knuckle of veal and one pound of lean ham, cut

them in thin flices, lay the ham at the bottom of a foup pot,

the veal upon the ham; then cut fix onions in fixes and put

in, two or three turnips, two carrots, three heads of celery

cut foiall, a little thy me, four cloves, and four blades or mace ;
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out a little water at the bottom, cover the pot clofe, and draw

Jtcently, but do not let it (tick; then put in fix quarts of

boiling water, let it ftew ge^nly for four hours, and flcim it

take two quarts of gre«n peas and ftew them in fome of tho

broth till tender; then ftrain them off, and put them in a mar e

mortar, and beat them fine, put the liquor in, and mix them

up (if you have no mortar you muft bruile them in the belt

manner you can): take a tammy or a fine cloth and rub them

through till you have rubbed all the pulp our, and then put

your foop in a clean pot, with half a pint of fpinage-juice, and

boil it up for fifteen minutes
;

feafon with fait and a little pep-

per: if your foup is not thick enough, take the crumb of a

french roll and boil it in a little of ihe foup, beat it in the

mortar and rub it through your tammy cloth, then put it in

your foup and boil it up; then put it in your tureen, with dice

of bread toafied very hard.

Another Way is rnahe Green Peas Soup,

Take a gallon of water, make it boil, then put in fix

onions, four turnips, two carrots, and two heads of celery cut

in flices, four cloves, four blades of mace, four cabbage-let*

tuces cut fmall, ftew them for an hour ;
then drain it off, and

put in two quarts of old green peas and boil them in the li-

quor till render; then beat or bruife them and mix them up

with the brorh, and rub them through a tammy or cloth, and

put it in a clean pot, with half a pint of fpinage juice, and

boU k up fifteen minutes, feafon with pepper and fait to your

liking; then put your foup in your tureen, with fmall dice

of bread loaded very bard.

A Peas Soup for Winter.

Take about four pounds of lean beef, cut it in fmall

pieces, about a pound of lean bacon, or pickled pork, fet it

on the fire with two gallons of water, let it boil, and (kirn it

well ;
then put in fix onions, two turnips, one carrot, and four

heads of celery cut fmall, and put in a quart of fplic peas, boil

it gently for three hours, then drain them through a fieve,

and rub the peas well through; then put your foup in a clean

pot, and put in fomc dried mint rubbed very fine to powder,

cut the while of four heads of celery, and two turnips in dice,

and boil them in a quart of wafer fpr fifteen minutes; then

drain them off, and put them in your foup; take about a dozen
of fmall radiers of bacon fried, and put them into your foup,

feafon with pepper and fait to your liking, boil it up for fifteen

minutes; then put it in your tureen, with dice of bread fried

very crifp.

Another
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Another Way to make tt»

When you boil a leg of pork, ora good piece of beef, fave

the liquor
;
when it is cold take off the fat; the next day boil

a leg of mutton, fave the liquor, and when it is cold take off

the fat, fet it on the fire, with two quarts of peas
;

let them
boil till they are tender, then put in the pork or beef liquor,

with the ingredients as above, and let it boil till it is as thick

as you would have it, allowing for the boiling again
;
then

ftrain it off, and add the ingredients as above. You may make
your foup of veal or mutton gravy (if you pleafe), that is accord-

ing to your fancy,

'

—

^ Chefnut Soup*

Take b®\a hundred of chefnuts, pick them, put them in

an earthen pan, and fet them in the oven half an hour, or roaft

them gently over a flow fire, but take care they do not burn
;

then peel them, and fet them (o fiew in a quart of good beef,

veal, or mutton broth, till they are quite tender; in the mean
time, take a piece or flice of ham or bacon, a pound of veal,

a pidgeon beat to pieces, a bundle of fweet herbs, an onion, a

little pepper and mace, and a piece of carrot; lay the bacon
at the bottom of a flew-pan, and lay the meat and ingredients

at top
;

fet it over a llov/ fire till it begins to flick to the pan,

then put in a cruft of bread, and pour in two quarts of broth ;

let it boil foftly till one third is wafted, then ftrain it off, and
add to it the chefnuts

; feafon it with fair, and let it boil till it

is well tafted ; flew two pidgeons in if, and fry a French roll

crifp; lay the roll in the middle of the difh, and the pidgeons

on each fide ; pour in the foup, and fend it away hot,

Hare Soup,

Take and. cut a large hare into pieces, and put it into an

earthen mug, with three blades of mace, two large onions, a

little fait, a red herring, half a dozen large morels, a pint of

red wine, and three cpjarts of v/ater; bake it three hours in a

quick oven, and then ftrain it into a ftew-pan; have ready

boiled four ounces of French barley, and put in
;

juft fcald the

fiver and rub it through a fieve with a wooden fpoon
;

put it

into the foup, fet it over the fire, and keep it ftirring, but it

muft not boil : fend it up with crifp bread in it.

Soup a la Reine*

Take a pound of lean ham and cut it fmall, and put it at

the bottom of a foup pot; cut a knucle of veal into pieces and

put in, and an old fowl cut in pieces
;
put three blades of mace,

four onions, fix heads of celery, two turnips, one carrot, a

bundle
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bundle of fweet heibs waftied dean ;
put in half a pint of water,

and cover it dole, and fweat it gently for half an hour, but be

careful it does not bu^n, for that will fpo.l

j

‘^en pour in

boiling water enough to cover it, and let it Hew till all the

goodnefs is out, then ftrain it into a dean pan, and let

Mf an hour to fettle, then fkim it well, and pour ofF the

fettlings into a dean pan ;
boil half a pmt of cream and pour

upon the crumb of a halfpenny roll, and let it foak well ;
take

half a pound of almonds, blanch them f
mortar as fine as you can, putting now and then a little creain

to keep them from oiling; take the yolks of fix hard eggs and

the roll and cream, and put to the almonds, and beat them

up together in your broth; rub it through a fine hair fieve or

cloth till all the goodnefs is rubbed through, aC.'l put it into a

flew-pan ;
keep ftirring it till it boils, and fkim off the frot

as it rifes ;
feafon with fait, and then pour.it into your tureen,

with three iliees of French roll crifped before the fire.

To make Mutton-Broth,

Take a neck of mutton about fix pounds, cut it in two, boil

the ferag in a gallon of water, fkim it well, then put in a little

bundle of fweet herbs, an onion, and a good cruft of bread; let

it boil an hour, then put in the other part of the mutton, take a

turnip or two, fome dried marigolds, a few cives chopped fine,

a little parfley chopped fmall, put thefe in about a quarter

of an hour before your broth is enough ;
feafon it with fait;

or you may put in a quarter of a pound of barley or rice at

lirff. Some love it thickened with oatmeal and fome with bread,

and fome love it feafoned with mace,, inftead of fweet herbs and

onion; all this is fancy and different palates. If you boil tur-

nips for fauce, do not boil all in tne pot, it makes the broth

too ftrong of them, but boil them in a fauce-pan»

Beef-Broth,

Take a leg of beef, crack the bone in two or three parts,

wafh it clean, put it into a pot with a gallon of water, fkim it

well, then put in two or three blades of mace, a little bundle

of parftey, and a good cruft' of bread ;
let it boil tfll the beef

is quite tender, and the finews
;

toaft fome bread and cut

it in dice, and put it in your tureen; lay in the ,meat and

pour the foup in.

To make Scotch Barley-Broth.

Take a leg of beef, chop it all to pieces, boil it in three

callous of water with a piece of carrot and a cruft of bread, till

it is half boiled away ; then ft^rain it off, and put it into the

N 4 pot
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pot again with Haifa pound of barley, four or five heads of
celery wafhed clean and cut fmalj, a large onion, a bundle of
fweet herbs, a little parfley chopped fmall, and a few marigolds;
Jet this boil an hour : take a cock or a large fowl clean picked
and wafhed, and put into the pot, boil it till the broth is quite
good, then feajon with fait, and fend it to table with the fowl in
the middle. This broth is very good without the fowl. 'I'ake
out the onion and fweet herbs before you fend it to table.
Some make this broth with a fheep’s head inftead of a leo- of

beef, and it is very good; but you muft chop the head aU to
pieces. The thick flank (about fix pounds to fix quarts of
water) niakes good broth

; then put the barley in with the
ineat, firft fkim it well, boil it an hour very foftly, then put in
the above ingredients with turnips and carrots clean fcraped and
pared, and cut into little pieces; boil all together foftly till the
broth is very good

; then feafon it with fair, and fend it to table
with the beef in the middle, turnips and carrots round, and
pour the broth over all.

^0 male Hodge-Podge,

Take a piece of beef, fat and lean together, about a pound
of veal, a pound of fcrag of mutton, cut all into little pieces,
tet it on the fire, with two quarts of water, an ounce of barley,
an onion, a little bundle of fweet herbs, three or four heads of
celery wafhed clean and cut fmall, a little mace, two or three
cloves, forne whole pepper, tied all in a muilin rag, and put to
the meat three turnips pared and cut in two, a large carrof
fcraped clean and cut in fix pieces, a little lettuce cut fmall,
put it all in the pot and cover it clofe

; let it flew very foftly
over a flow fire five or fix hours

; take out the fpice, fweet
herbs, and onion, and pour all into a foup difh, and fend it to
table; firfl feafon it with fait. Haifa pint of green peas, when
it IS the feafon for them, is very good- If you let this boil fafl,

it will wafle too much ; therefore you cannot do it too flow, if
it docs but firnmer,

^ Hodge-Podge of Mutton,

Take a neek of mutton of about fix pounds, cut about two
pounds of the befl end whole, cut the reft into chops, put them
into a flew-pan or little pot

;
put in two large onions whole,

two heads of celery, four turnips whole, a carrot cut in pieces,
a fmall fayoy or cabbage, all waflied clean; flew it gently till

you have drawn all the gravy out, but be fure it don’t burn
; put

in abopt three quarts of boilipg water, and let it flew gently for

three hours; put in a fpoonful of browning, and fealon it with
fait; llcim off all the fat clean. Put your meat in a foupdiffi,

and
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and put the herbs over, and pour the foup over all. GarniCh

with toalled Tippets. You put only the beft end in the difh,

and leave out the chops.

• Partridge Soup,

Take two large old partridges, (kin them and cut them info

pieces, with three or four flices of ham, a little celery, and
three large onions cut in flices ;

fry them in butter till they are

brown ;
be fure not to burn them

;
then put them to three

quarts of boiling water, with a few pepper-corns, and a little

fait
;
ftew it very gently for two hours, then ftrain it, and

put fome ftewed celery and fried bread. Serve it up hoc in a
tureen.

^0 make Portable Soup,

Take two legs of beef, of about fifty pounds weight, take
off all the fkin and fat as well as you can, then take all the
meat and finews clean from the bones, which meat put into a
large pot, and put to it eight or nine gallons of Toft water;
firft make it boil, then put in twelve anchovies, an ounce of
mace, a quarter of an ounce of cloves, an ounce of whole pep-
per black and white together, fix large onions peeled and cut
in two, a little bundle of thyme. Tweet marjoram, and winter-
favory, the dry hard cruft of a two-penny loaf, ftir it all toge-
ther and cover it clofe, lay a weight on the cover to keep it

clofe down, and let it boil Toftly for eight or nine hours, then
uncover it and ftir it together

; cover it clofe again and let it

boil till it is a very rich good jelly, which you will know by
taking a little out now and then, and letting it cool : when you
think it is a thick jelly, take it off, ftrain it through a coarfc
hair bag, and prefs it hard

;
then ftrain it through a hair fievc

into a large earthen pan
; when it is quite cold, take off the

feum and fat, and take the fine jelly clear from the fettlings at
bottom, and then put the jelly into a large deep well-tinned
ftew-pan

; fet it over a ftove with a flow fire, keep ftirring it
often, and take great care it neither fticks to the pan or burns-
when you find the jelly very ftiff and thick, as it will be in
lumps about the pan, take it out, and put it into large deep
china cups, or well glazed earthen-ware. Fill the pan two-
thirds full of water, and when the water boils fet it in your
cups. Be Ture no water gets into the cups, and keep the wa-
ter boiling foftly all the time till you find the jelly is like a ftiff
glue; takeout the cups, and when they are cool turn out the
glue into a coarfe new flannel ; let it lay eight or nine hours
and then put it into the fun till it is quite hard and dry. Put it
^rito tin boxes, with a piece of writing paper between each
piece, and keep them in a dry place.

VVhen you ufe it, pour boiling water on it, and flir it all
the time till It IS incited : feafpn with fait to your palate. A

piece
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piece as big as a large walnut will make a pint of water very

rich i but as to that you are to make it as good as you pleafe
;

if for foup, fry a French roll and lay it in the middle of the

clifl), and when the glue is dilfolved in the water, give it a boil

and pour it into a difh. If you choofe it for change, yg-u may
boil either rice or barley, vermicelli, celery cut fmall, or truffles

or morels ; but let them be very tenderly boiled in the water
before you ftir in the glue, and then give it a boil all together,

You may, when you would have it very fine, add force-meat

balls, cock^s-combs, or a palate boiled very tender, and cut

into little bits
; but it will be very rich and good without any

cf thefc ingredients.

If for gravy, pour the boiling water on to what quantity you
think proper; and when it is diflblved, add what ingredients

you pleale, as in other fauces. 'This is only in the room of a

rich good gravy. Y"ou may make your fauce either weak or

flrong, by adding more or lefs
; or you may make it of veal or

cf mutton the fame way.

To make an Ox~Cheek Soup.

First break the bones of an ox cheek, and wafh it in many
waters, then lay it in warm water, throw in a little fait to fetch

out the flime, wafh it out very well, then take a large flew-

pan, put two ounces of butter at the bottom of the pan, and

lay the flefh fide of the cheek down, add to it half a pound of a

fhank of ham cut in fliccs, and four heads of celery, pull ofF

the leaves, wafli the heads clean, and cut them in with three

large onions, two carrots and one parfnip fliced, a few beets cut

fmail, and three blades of mace, fet it over a moderate fire a

quarter of an hour
;
this draws the virtue from the roots, which

gives a pleafant firength to the gravy.

A good gravy may be made by this method, with roots and

butler, only adding a little browning to give it a pretty colour ;

when the head has firnmered a quarter of an hour, put to it fix

quarts cf water, and let it flew till it is reduced to two quarts ;

jfyeu would have it eat like foup, firain and take out the

meat and other ingredients, and put in the white part of a head

of celery cut in Imall pieces, with a little browning to, make it

a fine colour
;

take tw^o ounces of vermicelli, givejt a fcald in

the foup, and put the top of a French roll in ihe middle of a

tureen, and ferve it up.

To make Almond Soup.

Take a neck of veal, and the ferag-end of a neck of mutton,

chop them in fmall pieces, put them in a large tofling-pan, cut

in a turnip, with a blade or two of mace, and five quarts of

water, fet it over the fire, and let it bod gently till it is reduced

b to
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t6 two quarts, ftrain it through a hair fieve into a clear pot,

then put in fix ounces of almonds blanched and beat fine, half
^

a pint of thick cream, and Cayenne pepper to your tafte, have
'

ready three fmall French rolls, made for that purpofe, the fize

ofaYmall tea-cup; if they are larger they v;ill not look well,

and drink up too much of the foup ;
blanch a few Jordan al-

monds, and cut them lengthways, fiick them round the edge of

the rolls flantways, then ftick them all over the top of the rolls,

and put them in the tureen ;
when difhed up, pour the foup upon

the rolls : thefe rolls look like a hedge-hog : fome French cooks

give this foup the name of hedge-bog foup.

7"o make a T'ranfparent Soup,

Take a leg of veal and cut off the meat as thin as you can

;

when you have cut off all the meat clean from the bone, break

the bone in fmall pieces, put the meat in a large jug, and the

bones at top, with a bunch of fweet herbs, a quarter of an

ounce of mace, half a pound of Jordan almonds blanched and

beat fine, pour on It four quarts of boiling water, let it ftand all

night by the fire covered clofe, the next day put it into a well-

tinned fauce-pan, and let it boil flowly till it is reduced to two
quarts

;
be fure you take the fcum and fat off as it rifes, all the

time it is boiling ; ftrain it into a punch bowl, let it fettle for

two hours, pour it into a clean fauce»pan clear from the fedi-

ments, if any at the bottom ; have ready three ounces of rice

boiled in water
;

if you like vermicelli better, boil two ounces;

when enough, put it in and ferve it up.

To make Brown Pottage.

TAKE a piece of lean gravy-beef, and cut it into thin collops,

and hack them with the back of a cleaver
; have a ftew-pan

over the fire with a piece of butter, a little bacon cut thin
; let

them be brown over the fire, and put in your beef, let it flew
till it be very brown

;
put in a little flour, and then have your

broth ready, and fill up the ftew-pan
;
put in two onions, a

bunch of fweet herbs, cloves, mace, and pepper
;

let all fiew
together an hour covered, then have your bread ready toafted

hard to put in your difii, and firain fome of the broth to it

through a fine fieve
;
put a fowl of fome fo;:t in the middle, with

a little boiled fpinage minced in it
: garnifii your dilh with

boiled lettuces, Ipiaage, and lemon.

To make IVhlte Barley Pottage^ with a large Chicken in the Middle.

First make your flock with an old hen, a knuckle of veal,
a ferag-end of mutton, fome fpice, fweet herbs, and onions

;

boil all together till it be flrong enough, then have your barley
ready boiled very tender and white, and ffrain fome of it

through
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through a colander ; have your bread ready toafted in your di/h,

with feme fine green herbs, minced chervil, fpinage, forrel
; and

put into your difh fome of the broth to your bread, herbs, and
chicken, then barley ftrained and re-ftrained, ftew all together
in the difh a little while : garnifh your difh with boiled lettuces,

fpinagi, and lemon*

CHAP. xiir.
I

PITDDINGS, PIES, &c.

(The Lent Chapter contains all the Puddings, See. which arc

not in this ; thofe which are here are either entirely of meat,

or have fuel or fome other ingredient in them, which pre«

vents their being included in the Lent Chapter.)

t

Rules to he chferved in making Puddings.,

tN boiled puddings, take great care the bag or cloth be very
^ clean, not foapy, but dipped in hot water, and well floured.

If a bread-pudding, tie it loofe
;

if a batter-pudding, tie.it clofe
;

2nd be fure the water boils when you put the pudding in, and

you fhould move the puddings in the pot now and then, for fear

they flick. When you make a batter-pudding, firft mix the

flour well with a little milk, then put in the ingredients by de-

grees, and it will be fmooth and not have lumps
;
but for a plain

batter-pudding, the beft way is to flrain it through a coarfe

hair fieve, that it may neither have lumps nor the treadles

of the eggs : and for all other puddings, ftrain the eggs when
they are beat. If you boil them in wooden bowls, or China

difbes, butter the infide before you put in your batter; and for

all baked puddings, butter the pan or difh before the pudding is

|>ut in.

jfn Oat- Pudding U hake.

Of oats decorticated take two pounds, and new milk enough

to drown it, eight ounces of railins of the fun floned, an equal

quantity of currants neatly picked, a pound of fweet fuet

finely fhred, fix new-laid eggs well beat; feafoa with nutmeg,

beaten ginger, and fait
; mix it all we)l together : it will make

abetter pudding than nee.

*To make a Calf's Foot Pudding.

Take of calves feet one pound minced very fine, the fat

and the brown to be taken out, a pound and an half of fuer,

pick
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pick off all the fkin and (hred it fmall, fix eggs, but half the

whites, beat them well, the crumb of a halfpenny-roll grated,

a pound of currants clean picked and wafhed and rubbed in a

cloth }
milk, as much as will moiften it with the eggs, a hand-

ful of flour, a little fait, nutmeg, and fugar, to feafon it to your

talle
;

boil it nine hours with your meat ; when it is done, lay

it in your difh, and pour melted butter over it. It is very good

with white wine and fugar in the butter.

Ti? make a Pith -Pudding*

Take a quantity of the pith of an ox, and let It lie all night

in viMter to foak out the blood
;
the next morning ffrip it out of

the /kill and beat it with the back of a fpoon in orange-water

till it is as fine as pap
;
then take three pints of thick cream and

boil in it two or three blades of mace, a nutmeg quartered, a

flick of cinnamon
;

then take half a pound of the beft Jordan

almonds blanched in cold water, then beat them with a little of

the cream, and as it dries put in more cream
;
and when they

are all beaten, flrain the cream from them to the pith ; then

take the yolks of ten eggs, the white of but two, beat them very

well and put them to the ingredients ; take a fpoonful of grated

bread or Naples bifeuit, mingle all thefe together, with half a

pound of fine fugar, and the marrow of four largQ bones, and a

little fait
;

fill them in a fmall ox or hog’s guts, or bake in a

dilh, wfth a puff-pafte under it, and round the edges.

P‘0 make a Marrow Pudding,

Take a quart of cream or milk, and a quarter of a pound
of Naples bifeuit, put them on the fire in a llcw-pan, and boil

them up
j
then take the yolks of eight eggs, the whites of four

beat up very fine, a little moift fugar, fome marrow chopped \

mix all well together, and put them on the fire
;
keep it ftirring

till it is thick, then take it off the fire and keep ftirring it till it

Is cold
; when it is almofl: cold, put in a fmall gla^s of brandy,

one of fack, and a Ipoonful of orange-flower water
;
then have

readyyour difh rimmed with puff-pafte, put your ftuffin, fprinkle

fome currants that have been well wafhed in cold water and rub-
bed clean in a cloth, fome marrow cut in flices, and fome candied
lemon, orange, and citron, cut in fhreds, and fend it to the oven

;

three quarters of an hour will bake it ; fend it up hot.

A boiled Suet- Pudding,

Take a quart of milk, four fpoonfuls of flour, a pound of
fuet ftired fmall, four eggs, one fpoonful of beaten ginger, a
tea-fpoonful of fait ; mix the eggs and flour w’ith a pint of the
milk very thick, and with the leafoning mix in the reft of the

milk
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milk and fuet. Let your batter be pretty thick, and boil it two
hours.

A holled Plumb Pudding,

Take a pound of fuet cut in little pieces, not too fine, a
pound of currants, and a pound of raifins ftoned, ei^hte^gs, half
the whites, half a nutmeg grated, and a tea-fpoon7ul ol' beaten
ginger, a pound of flour, a pint of milk

; beat the eggs firft,

then half the milk, beat them together, and by degrees ftir in
the flour, then the fuet, fpice, and fruit, and as much milk as
•will mix it well together very thick. Boil it five hours.

A Hunting- Pudding,

Take ten eggs, the whites of fix and all the yolks, beat
them up well with half a pint of cream, fix fpoonfuls of flour,
one pound of beef fuet chopped fmall, a pound of currants well
wafhed and picked, a pound of jar raifins ftoned and chopped
fmall, two ounces of candied citron, orange, and lemon ftired

fine, put two ounces of fine fugar, a fpoonful of rofe-water, a
glafs of brandy, and half a nutmeg grated

j mix all well together,
lie it up in a cloth, and boil it lour hours

; be fure to put it in
when the water boils, and keep it boiling all the time

j turn it

out into a dilh, and garnifh with powder fugar.

A Torkjhire Pudding,

Take a quart of milk and five eggs, beat them up well to-

gether, and mix them with flour till it is of a good pancake bat-
ter, and very fmooth

;
put in a little fait, fome grated nutmeg

and ginger ; butter a dripping or fryirig-pan and put it'under a
piece of beef, mutton, or a loin of veal that is roafting, and thea
put in your batter, and when the top fide is brown, cut it in

fquare pieces, and turn it, and then let the under fide be brown;
then put it in a hot difh as clean of fat as you can, and fend it

to table hot.

Vermicelli Pudding,

Take a quarter of a pound of vermicelli, and boil it in a
pint of milk till it is tender, with a flick of cinnamon, then

take out the cinnamon, and put in half a pint of cream, a quar^

ter of a pound of butter melted, a quarter of a pound of fugar^

with the yolks of four eggs well beat
;

put it in a difh with or

without pafle round the rim, and bake it three quarters of an

hour ; or if you like it, for variety, you may add half a pound

of currants clean wafhed and picked, or a handful of marrow
chopped fine, or both.

A Steak
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A Steak Pudding*

Make a good cruft with fuet fhred fine with flour, arid mix

it up with cold water
;

feafon it with a little fait, and make it

pretry ftiff ;
about two pounds of (uet to a quarter of a peck of

flour; let your fteaks be either beef or mutton, well feafoned

v/ith pepper and fait, make it up as you do an apple-pudding,

tie it in a cloth, and put it into the water boiling. If it be a

large pudding, it will take five hours ;
if a fmall one, three

hours. This is the beft cruit for an apple-pudding. Pigeons

eat well this way.

Suet Dumplings.

Take a pint of milk, four eggs, a pound of fuet, and a

pound of currants, two tea-fpoonfuls of fait, three of ginger;

firft take half the milk, and mix it like a thick batter, then put

the eggs and the fait and ginger, then the reft of the milk by

degrees, with the fuet and currants and flour, to make it like a

light pafte : when the water boils, make them in rolls as big as

a large turkey’s egg, with a little flour; then flat them, and

throw them into boiling water
;
move them foftly, that they

do not flick together; keep the water boiling all the time, and

half an hour will boil them.
t

«

An Oxford Pudding. ^

A QUARTER of a pound of bifcuit grated, a quarter of a

pound of currants clean walhed and picked, a quarter of a pound

of fuet fhred fmall, half a large fpoonful of powder fugar, a very

little fait, and fome grated nutmeg
;
mix all well together, then

take two yolks of eggs, and make it up in balls as big as a tur-

key’s egg : fry them in frefli butler of a fine light biown
; for

fauce, have melted barter and fugar, with a little fack or white

wine. You mufl mind to keep the pan ihaking about, that they

may be all of a fine light brown.

Obfervations on Pies.

RAISED pies fhould have a quick oven and well clofed up,

or your pie will fall in the fides
;

it fliould have no water put in

till the minute it goes to the oven, it makes the cruft fad, and
is in a great hazard, of the pie running.

To make a very firm fweet Lamb or Veal Pie.

Sea.son your lamb with fait, pepper, cloves, mace, and nut-

meg, all beat fine, to your palate : cut your lamb or veal into

little pieces ; make a good puff-pafte cruft^ lay it into your difh,

then
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then lay in your meat, drew on it fome ftoned raifins and cur-
rants clean wafhed, and fome fugar ; then lay on it fome force-

meat balls made fweet, and in the fummer fome artichoke-bot-
toms boiled, and fcalded grapes in the winter

; boil Spanilb
potatoes cut in pieces, candied citron, candied orange and lemon-
peel, and three or four blades of mace

; put butter on the top,
cloCe up your pie, and bake it

; have ready againft it comes out
of the oven a caudle made thus : take a pint of white wine and
mix in the yolks of three eggs, IHr it well together over the fire,

one way all the time, till it is thick ; then take it off, ftir in fu-

gar enough to fweeten it, and fqueeze in the juice of a lemon ;

pour it hot into your pie, and clofe it up again : fend it hot to

table.

A favoury Veal Pie.

Take a bread of veal, cut it into pieces, feafon it with pep-
per and fait, lay it ail into your crud, boil fix or eigkt eggs hard,

take only the yolks, put them into the pie here and there, fid

your difh almod full of water, put on the lid, and bake it well

;

or you may put fome force-meat bails in.

Vo make a favoury Lamb or Veal Pie,

Make a food pufF-pade crud, cut your meat into pieces,

feafon it to your palate with pepper, fait, mace, cloves, aud nut-

meg, finely beat ; lay it into your crud with a few lamb-dones

and fweetbreads feafoned as your meat, alfo fome oyfters and

force-meat balls, ha^rd yolks of eggs, and tops of afparagus two
inches long, fird boiled green

;
put butter all over the pie, put

on the lid, and fet it in a quick oven an hour and a half, and then

have ready the liquor, made thus : take a pint of gravy, the

oyfter-liquor, a gill of red wine, and a little grated nutmeg ;

mix all together with the yolks of two or three eggs beat, and

keep it dirring one way all the time ; when it boils, pour it into

your pie, put on the lid again : fend it hot to table : you muft

make liquor according to your pie,

Vo make a Calf^s-Foot Fie,

First fet your calf *s-feet on in a fauce-pan, in three quarts

of water, with three or four blades of mace ; let them boil foftly

till there is about a pint and a half, then take out your feet,

drain the liquor, and make a good cruft ; cover your difh, then

pick ofF the llefli from the bones, lay halt in the difh, ftrew half

a pound of currants clean wafhed and picked over, and half a

pound of raifins ftoned ; lay on the reft of the meat, then fkim

the liquot, fweeten it to the palate, and put in half a pint of

while wine ;
pour it into the difh, put on your lid, and bake it

an hour and a half.

To
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To make an Olhe»P'ie»

Make your cruft ready, then take the thin collops of the

' beft end of a leg of veal, as many as you think will fill your pie,

hack them with the back of a knife, and feafon them with fait,

pepper, cloves, and mace ; wafh over your collops with a bunch

of feathers dipped in eggs, and have in readinefs a good handful

of fweet herbs Hired Imall
;

the herbs muft be thyme, parlley,

and fpinage, the yolks of eight hard eggs minced, and a few

oyfters parboiled and chopped j fome beef fuet ftired very fine ;

mix thefe together, and ftrew them over your collops, then

fprinkle a little orange-flower water over them, roll the collops

up very clofe, and lay them in your pie, ftrewing the feafoning

over what is left, put butter on the top, and clofe your pie ;

'when it comes out of the oven, have ready fome gravy hot,

with one anchovy difTolved in the gravy; pour it. in boiling

hot. You may put in artichoke- bottoms and chefnuts (if you

pleafe). You may leave out the orange* flower water (if you do

not like it),
^

To feafon an Egg-Pie.

Boil twelve eggs hard, and flired them with one pound of

beef fuet or marrow flired fine
; feafon them with a little cinna-

mon and nutmeg beat fine, one pound of currants clean waftied

and picked, two or three fpoonfuls of cream, and a little facie

and rofe-water mixed all together, and fill the pie ;
when it

is baked, ftir in half a pound of frefti butter, and the juice of a

lemon.

To make a Mutton-Pie.

Take a loin of mutton, take off the fkin and fat of the in-

fide, cut it into fteaks, feafon it well with pepper and fait to

your palate ; lay it into your cruft, fill it, pour in as much wa-
ter as will almoft fill the difli ; then put on the cruft, and bake
it well.

A Beef- Steak Pie,

Take fine rump-fteaks, beat them with a rolling-pin, then
feafon them with pepper and fait, according to your palate;

make a good cruft, lay in your fteaks, fill your difli, then pour
in as much water as will half fill the difli; put on the cruft, and
bake it well,

A Ham -Pie,

*T^ake fome cold boiled ham and flice it about half an inch
thick, make a good cruft, and thick, over the difb, and lay a
layer of ham, fliake a little pepper over it, then take a large-

young fowl clean picked, gutted, wafhed, and finged
;

put 2
little pepper and fait in the belly, and rub a very little fait on
the outfide ; lay the fowl on the ham, boil fome eggs hard,

O pu5
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put in the yolks, and cover all with ham, then ftiake fome
pepper on the ham, and put on the top-cruft

;
bake it well,

have ready when it comes out of the oven Tome very rich beef
gravy, enough to fill the pie; lay on the cruft again, and fend

it to table hot ; if you put two large fowls in, they will make
a fine pie; but that is according to your company, more or
lefs ;

the larger the pie the finer the meat eats
; the cruft muft

be the fame you make for a venifon-pafty
;
you fhould pour a

little ftrong gravy into the pie when you make it, juft to bake
the meat, and then fill it up when it comes out of the oven ;

boil fome truffles and mords and put into your pie, which is a

great addition, and fome frefh mufhrooms or dried ones*

Y? make a Pigeon^Pie*

Make a pufF-pafte cruft, cover your difh, let your pigeons

be very nicely picked and cleaned, feafon them with pepper and
fait, and put a good piece of fine frefh butter, with pepper and
fait in their bellies ; lay them in your pans, the necks, giz-

zards, livers, pinions, and hearts, lay between, with the yolk

of a hard egg and beef-fteak in the middle; put as much water
as will almoft fill the difh, lay on the top-cruft and bake it well ;

this is the beft way to make a pigeon-pie
; but the French fill

the pigeons with a very high force-meat, and lay force-meat

balls round the infide, with afparagus-tops, artichoke-bottoms,

mufhrooms, truffles and morels, and fe^on high
;

but that is

according to different palates.

^0 make a Gihlet-Pie»

Take two pair 'of giblets nicely cleaned, put all but the

livers into a fauce-pan ; with two quarts of water, twenty corns

of whole pepper, three blades of mace, a bundle of fweet herbs,

and a large onion ; cover them clofe, and let them ftew very

for'tly till they are quite tender, then have a gsod cruft ready,

cover your difh, lay a fine rump fteak at the bottom, feafoned

with pepper and fait
; then lay in your giblets with the livers,

and iirain the liquor they were ftewed in; feafon it with fait,

and pour into your pie
;
put on the lid, and bake it an hour and

a half.

To make a Duck-Ple»

Make a puff-pafte cruft, take two ducks, fcald them and

make them very clean, cut off the feet, the pinions, the neck

and head, all clean picked and fcalded,- with the gizzards, livers,

aiwi hearts
;
pick out all the fat of the infide, lay a cruft all

over the difh, feafon the ducks with pepper and fait, infide and

our, lay them in your difti, and the giblets at each end feafon-

cd
;

put ip as much water as will almoft fill the pie, lay on the

cruft, and bake it, but not too much.
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^0 make a Chickeri'Pie.

Make a puff-pafte cruft, take two chickens, cut them to

pieces, feafon them with pepper and fait, a little beaten mace,
lay a force-meat made thus round the fide of the difh : take
half a pound of veal, half a pound of fuet, beat them quite
fine in a marble mortar, with as many crumbs of bread

; feafon
it with a very little pepper and fait, an anchovy with the liquor,

cut the anchovy to pieces, a little lemon-peel cut very fine and
fhred fmall, a very little thyme, mix all together with the
yolk of an egg ; make fome into round balls, about twelve, the
reft lay round the difh ; lay in one chicken over the bottom of
the difh, take two fweetbreads, cut them into five or fix pieces,

- lay them all over, feafon them with pepper and fait, ftrew
over them half an ounce of truffles and morels, two or three
artichoke-bottoms cut to pieces, a few cock’s- combs, (if you
have them,) a palate boiled tender and cut to pieces ; then
lay on the other part of the chicken, put half a pint of wa-
ter in, and cover the pie ; bake it well, and when it comes
out of the oven, fill it with good gravy, lay it on the cruft,
and fend it to table.

To make a Chejhire Pork-^Ple*

Take a loin of pork, fkin it, cut it into fteaks, feafon it
with fait, nutmeg, and pepper

; make a good cruft, lay a layer
of pork, then a large layer of pippins pared and cored, a little
fugar, enough to fweeten the pie, then another layer of po/k

;
put in half a pint of white wine, lay fome butter on the top
and clofe your pie : if your pic be large, it will take a pint
of white wine.

To make a DeDonJhtre Squab- Pie*

Make a good cruft, cover the difh all over, put at the bot-
tom a layer of lliced pippins, then a layer of mutton-fteaks cut
from the loin, well feafoned with pepper and fait, then another
layer of pippins; peel fome onions and flice them thin, lay a
layer all over the apples, then a layer of mutton, then pippins
and onions, pour in a pint of water; fo clofe your pie and
bake it.

To make an Ox-Cheek-Pie.

First bake your ox-cheek as at other times, but not too
much, put It in the oven overnight, and then it will be ready
Ihe next day

; make a fine puff-pafte cruft, and let your fide
and top-cruft be thick

; let your difh be deep to hold a good
ded of gravy, cover your difii with cruft, then cut off all the
rleih, kernels, and fat of the head, with the palate cut in pieces^
cut the meat into little pieces as you do for a hafh, lay in the

^ ^ meat.
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meat, take an ounce of truffles and morels and throw them over

the meat, the yolks of fix eggs boiled hard, a gill of pickled

mufhrooms, or frefh ones are better (if you have them) ;
put

in a good many force-meat balls, a few artichoke-bottoms and

afparagus-tops (if you have any); feafon your pie with pepper

and fait to your palate, and fill the pie with the gravy it was

baked in : if the head be rightly feafoned when it comes out of

the oven, it will want very little more ;
put on the lid, and

bake it. When the cruft is done, your pie will be enough,

Ytf make a Shropjhire Pie»

First make a good pufF-pafte cruft, then cut two rabbits

to pieces, with two pounds of fat pork cut into little pieces ;

feafon both with pepper and fait to your liking, then cover

your difh with cruft and lay in your rabbits ; mix the pork

with them, take the livers of the rabbits, parboil them and beat

them in a mortar, with as much fat bacon, a little fweet herbs,

and fomeoyfters (if you have them); feafon with pepper, fait,

and nutmeg ;
mix it up with the yolk of an egg, and make it

into balls
;
lay them here and there in your pie, fome artichoke-

bottoms cut in dice, and cock’s-combs (if you have them) ;

grate a fmall nutmeg over the meat, then pour in half a pioc

of red wine, and half a pint of water; clofe your pie, and

bake it an hour and a half in a quick, but not too fierce^ oven,

*To make a Yorkjhlre Chrlfl7nas~Ple»

First make a good ftanding cruft, let the wall and bottom

be very thick ; bone a turkey, a goofe, a fowl, a partridge, and

a pigeon
;

feafon them all very well, take half an ounce of

mace, half an ounce of nutmegs, a quarter of an ounce ot

cloves, and half an ounce of black pepper, all beat fine to-

gether, two large fpoonfuls of fak, and then mix them

ther; open the fowls all down the back, and bone them ;
firlt

the pigeon, then the partridge; cover them ;
then the fowl,

then the goofe, and then the turkey, which mull be large

;

feafon them all well firft, and lay them in the cruft, fo as it will

look only like a whole turkey ;
then have a hare ready cafed and

wiped with a clean cloth; cut it to pieces, that is, joint it;

feafon it, and lay it as clofe as you can on one ®n

other fide woodcocks, moor game, and what fort of wild fowl

you can get; feafon them well, and lay them clofe; put at

leaft four pounds of butter into the pie, then lay on your lid,

which muft be a very thick one, and let it be well baked ;
it

muft have a very hot oven, and will take at leaft four hours.

, This cruft will take a buftiel of flour. In this chapter you

will fee how to make it. Thefe pies are often fent to London in

a box, as prefents ;
therefore the walls muft be well built.
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To make a Goofe-Pie,

Half a peck of flour will make the walls of a goofe-piet

made as in the receipts for cruft: raife your cruft juft big

enough to hold a large goofe ; firft have a pickled dried tongue

boiled tender enough to peel, cut ofF the root, bone a goofe

and a large fowl j take a quarter of an ounce of mace beat fine,

a large tea-fpoonful of beaten pepper, three tea-fpoonfuls of

fait
; mix all toeether, feafon your fowl and goofe with it, then

lay the fowl in the goofe, and tongue in the fowl, and the

goofe in the fame form as if whole; put half a pound of butter

on the top, and lay on the lid. This pie is delicious, either hot

or cold, and will keep a great while : a llice of this pie cut down
acrofs makes a pretty little fide-difti for fupper.

To make a Venifon-Pajiy,

Take a neck and breaft of venifon, bone it, feafon it with

pepper and fait according to your palate ; cut the breaft in two
or three pieces, but do not cut the fat off the neck if you can
help it ;

lay in the breaft and neck-end firft, and the beft end of
the neck on the top, that the fat may be whole ; make a good
rich pufF-pafte cruft, and rim your difh, then lay in your veni-

fon, put in half a pound of butter, about a quarter of a pint of
water, then put a very thick pafte over, and ornament it in any
form you pleafe with leaves, &c. cut in pafte, and let it be baked
three hours in a very quick oven ; put a fheet of buttered paper
over it to keep it from fcorching* In the mean time fet on the
bones of the venifon in two quarts of water, with two or three
blades of mace, an onion, a little piece of cruft baked crifp and
brown, a little whole pepper ; cover it clofe, and let it boil

foftly over a flow fire till above half is wafted, then ftrain it ofF;
when the pafty comes out of the oven, lift up the lid and pour
in the gravy.

When your venifon is not fat enough, take the fat of a loin
of mutton, fteeped in a little rape-vinegar and red wine twenty-
four hours, then lay it on the top of the venifon, and clofe your
pafty. It is a wrong notion of fome people to thinkjvenifon can-
not be baked enough, and will firft bake it in a falfe cruft, and
then bake it in the pafty

; by this time the fine flavour of the
venifon is gone : no, if you want it to be very tender, wafh
it in warm milk and water, dry it in clean cloths till it is very
dry, then rub it all over with vinegar, and hang it in the air •

keep it as long as you think proper, it will keep thus a fori-
nightgood

; but be fure there be no moiftnefs about it, if there
is, you muft dry it well and throw ginger over it, and it will
keep a long time; when you ufe it, juft dip it in lukewarm
water, and dry it; bake it in a quick oven: if it is a large

O 3 piUy,



79S ' THE ART OF COOKERY
party, It will take three hours

;
then your venifon will be tender,'

and have all the fine flavour : the (boulder makes a pretty party,

boned and made a5 above with the mutton fat.

A loin of mutton makes a fine party : take a large fat loin

of mutton, let it hang four or five days, then bone it, leaving

the meat as whole as you can
;

lay the meat twenty-four hours

in half a pint of red wine and half a pint of rape-vinegar
5

then take it out of the pickle, and order it as you do a party,

and boil the bones in the fame manner, to fill the party, when
it comes out of the oven.

To make a Calfs-Head Ple»

Cleanse your head very well, and boil it till it is tender |

then carefully take off the flefh as whole as you can, take out

the eyes, and flice the tongue
;
make a good puff-pafte crurt,

cover the difh, lay on your meat, throw over it the tongue, lay

the eyes cut in two at each corner ; feafon it with a very little

pepper and fait, pour in half a pint of the liquor it was boiled

in, lay a thin top-cruft on and bake it an hour in a quick oven ;

in the mean time boil the bones of the head in two quarts of

liquor, with tv/o or three blades of mace, half a quarter of an

ounce of whole pepper, a large onion, and a bundle of fweet

herbs ;
let it boil till there is about a pint, then ftrain it off,

and add two fpoonfuls of catchup, three of red wine, a piece

of butter as big as a walnut, rolled in flour, half an ounce of

truffles and morels ;
feafon with fait to your palate ;

boil it, and

have half the brains boiled with fome fage ; beat them, and

twelve leaves of fage chopped fine, rtir all together, and give it a

boil ;
take the other part of the brains, and beat them with

fome of the fage chopped fine, a little lemon-peel minced fine,

and half a fmall nutmeg grated ;
beat it up with an egg, and fry

it in little cakes of a fine light brown ;
boil fix eggs hard, take

only the yolks ;
when your pie comes out of the oven take off

the lid, lay the eggs and cakes over it, and pour the fauce all

over ;
fend it to table hot without the lid. This is a fine difh

you may put in it as many fine things as you pleafe, but it

wants no addition.

To make a Tort.

First make a fine puff-pafte, cover your difh with the

rruft, make a good force-meat thus : take a pound of veal and

a pound of beef-fuet, cut them fmall, and beat them fine in a

mortar; feafon it with a fmall nutmeg grated, a little lemon-

peel fhred fine, a few fweet herbs, not too much, a little pep-

per and fait, juft enough to feafon it, the crumb of a penny-loaf

rubbed fine ;
mix it up with the yolk of an egg, make one

third int£) balls, and the reft lay round the tides of the diih ;
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get two fine large veal fweetbreads, cut each into four pieces

;

two pair of lamb’s-ftones, each cut in two; twelve cocks-

combs, half an ounce of trufftes and morels, four artichoke-

bottoms, cut each into four pieces, a few afparagus tops, fome

frefh muftirooms and fome pickled, put all together in your oi(h :

lay firft your fweetbread^, then the artichoke-bottoms, then the

cock’s-combs, then the truffles and morels, then the afparagus,

then the mufhrooms, and then the force-meat balls feafon the

fweetbreads with pepper and fait ;
fill y©ur pie with water and

put on the cruft ;
bake it two hours.

mah Mince•Pies the heft Way.

Take three pounds of fuet fiired very fine, and chopped as

fmall as poflible; two pounds of raifins ftoned and chopped as

fine as polfible ; two pounds of currants nicely picked, waffled,

rubbed, and dried at the fire; half a hundred of dine pippins,

pared, cored, and chopped fmall; half a pound of fine fugar

pounded fine
;

a quarter of an ounce of mace, a quarter of an

ounce of cloves, two large nutmegs, all beat fine
;
put all toge-

tl^er into a great pan, and mix it well together with half a pint

of brandy, and half a pint of fack
; put it down clofe in a ftone

pot, and it will keep good four months. When you make
your pies take a little diffl, fomething bigger than a foup-plate,

lay a very thin cruft all over it, lay a thin layer of meat, and

then a thin layer of citron cut very thin, then a layer of mince-

meat, and a layer of orange-peel cut thin, over that a little

meat, fqueeze half the juice of a fine Seville orange or lemon.

Jay on your cruft and bake it nicely. Thefe pies eat finely *

cold. If you make them in little patties, mix your meat and

fweetmeats accordingly : if you choofe meat in your pies, par-

boil a neat’s-tongue, peel it, and chop the meat as fine as

poflible, and mix with the reft
; or tw'o pounds of the infide

ofafirloin of beef boiled : but you muft double the quantity

of fruit when you ufe meat.

Mince- Pies excellent.

Take about a pound of very tender beef, two pounds of

fuet, and about two pounds of currants
; cloves and mace to

your tafte ;
lemon-peel and the juice of two good lemons,

white wine and red fuflicient to moiften the meat
; add fome

chopped nonpareils, and fweetmeats (if you pleafe)
; beat the

fpice with a little fait, and fweeten with moift fugar to your
tafle.

Tort de May,

Make puff-pafte and lay round your diffl, then a layer of
bifeuit and a layer of butter and marrow, and then a layer of

^ 4 all
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all forts of fweetmeats (or as many as you have), and fo do till

your difh is full
;

then boil a quart of cream and thicken it

vvith four eggs, and a fpoonful of orange-flower water
;
fweeten

it with fugar to your palate, and pour over the reft: half an
hour will bake it.

T’o make Orange or
'

Lemon Tarts*

Take fix large lemons and rub them very well with fait,

and put them for two days ih water, with a handful of fait in

it
;
then change them into frefh water every day ( without fait)

for a fortnight, then boil them for two or three hours till they

are tender, then cut them into half-quarters, and then cut them
three-corner ways, as thin as you can ; take fix pippins pared,

cored and quartered, and a pint of fair water: let them boil

till the pippins break
;
put the liquor to your orange or lemon,-

and half the pulp of the pippins well broken and a pound of
fugar

;
boil thefe together a quarter of an hour, then put it in

a gallipot, and fqueeze an orange in it; if it be a lemon tart,

fqueeze a lemon;* two fpoonfuis is enough for a tart. Your
pattv-pans muft be fmall and fhallow

:
put fine puff-pafle, and

very thin
;

a little while will bake it. Juft as your tarts are

going into the oven, - with a feather or brufti do them over with

melted butter, and then fift double refined fugar over them ; and

this is a pretty iceing on them.
’ ^

To make different Sorts of Tarts*

' If you bake in tin patties butter them, and you muft put a

little cruft all over, becaufe of the taking them out ;
if in China

or glafs, no cruft but the top one ;
lay fine fugar at the bottom,

then your plums, cherries, or any other fort of fruit, and fugar

at top
;

then put on your lid, and bake them in a flack oven.

I^Iince-pies muft be baked in tin patties, becaufe of taking them

out, and pufF-pafte is beft for them ; for fweet tarts the beaten

cruft is beft ;
but as you fancy. Apple, pear, apricot, &c,

make thus : apples and pears, pke them, cut them into quar-

ters, and core them
;

cut the quarters acrofs again, fet them

CM in a fauce-pan with juft as much water as will barely cover

them, let them fimmer on a flow fire juft till the fruit is tender

;

put a good piece of lemon-peel in the water with the fruit, then

have your patties ready
;

lay fine fugar at bottom, then your

fruit, and a little fugar at top; that you muft put in at your

diferetion ;
pour over each tart a tea-fpoonful of lemon-juice,

and three tea-fpoonfuls of the liquor they were boiled in ;
put

on your lid, and bake them in a flack oven. Apricots do the

fame way, only do not ule lemon.
As
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As to preferved tarts, only lay in your prefervcd fruit, and

put a very thin cruft at top, and let them be baked as little as

poftible; but if you would make them very nice, have a large

patty the fize you would have your tart ;
make your fugar

cruft, roll It as thick as a halfpenny, then butter your patties

and cover it
;

fnape your upper cruft on a hollow thing on

purpofe, the ftze of your patty, and mark it with a marking-

iron for that purpofe, in what fhape you pleafe, to be hollow

and open to fee the fruit through ;
then bake your cruft in a

very flack oven, not to difcolour it, but to have it crifp ;

when the cruft is cold, very carefully take it out, and fill it

with what fruit you pleafe, lay on the lid, and it is done;

therefore if the tart is not eat, your fweetmeat is not the

worfe, and it looks genteel.

Pajlefor Tarts,

One pound of flour, three quarters of a pound of butter ;

mix up together, and beat well with a rolling pin.

Another Pajlefor Tarts,

Half a pound of butter, half a pound of flour, and half a
pound of fugar

;
mix it well together, and beat it with a roll-

ing-pin well, then roll it out thin.

Puff-Pajie^
f

Take a quarter of a peck of flour, rub in a pound of

butter very fine, make it up in a light pafte with cold water*
juft ftilF enough to work it up ; then roll it up about as thick

as a crown-piece, put a layer of butter all over ; fprinkle on a
little flour double it up, and roll it out again ; double it, and
roll it three times : then it is fit for all forts of pies and tarts

that require a puff- pafte.

A good Cruftfor great Pies,

To a peck of flour add the yolks of three eggs, then boil

fome water, and put in half a pound of fried fuet, and a pouud
and a half of butter ; fkim off the butter and fuet, and as
much of the liquor as will make a light good cruft; work
it up well, and roll it out,

AJianding Cruftfor great Pies.

Take a peck of flour, and fix pounds of butter boiled in
a gallon of water

; fkim it off into the flour, and as little of
the liquor as you can

; work it up well into a pafte, then pull
it into pieces till it is cold

; then make it up into what form you
will have it : this is fit for the walls of a gcofe-pie.

A cold
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A cold Crujl,

TTo three pounds of flour, rub in a pound and a halfof butter^
break in two eggs, and make it up with cold water.

A dripping Cruji.

Take a pound and a half of beef-dripping, boil it in wafer,
ftrain it, then let it ftand to be cold, and take off the hard fat •

fcrape it, boil it fo four or five times
;
then work it well up

into three pounds of flour as fine as you can, and make it up
into pafle with cold water. It makes a very fine cruft.

A Crujifor Cufards.

Take half a pound of flour, fix ounces of butter, the yolks
of two eggs, three fpoonfuls of cream

; mix them together, and
let them ftand a quarter of an hour, then work it up and down
and roll it very thin.

Pajiefor Crackling Cruji,

Blanch four handfuls of almonds, and throv/ them into

water, then dry them in a cloth, and pound them in a mortar
very fine, with a little orange-flour water and the white of an
egg ;

when they are well pounded, pal's them through a coarfe

hair-fieve, to clear them from all the lumps or clods
; then

fpread it on a difli till it is very pliable
;

let it ftand for a while,

then roll out a piece of the under cruft, -and dry it in the oven
on the pie-pan, while the other paftry works are making ; as

knots, cyphers, &c. for garnifliing your pies,

uin Hottentot Pie,

Boil and bone two calf’s feet, clean very well a calf’s chir--

terling, boil it and chop it fmall, take two chickens and cut

them up as for eating, put them in a ftew-pan with two fweet-

breads, a quart of veal or mutton gravy, half an 6unce of mo-
rels, Cayenne pepper and fait to your palate, ffew them all to-

gether an hour over a gentle fire, then put in fix force-meat

balls that have been boiled, and the yolks of four hard eggs,

and put them in a good raifed cruft that has been baked for it,

ftrew over the top of your pie a few green peas boiled as for

eating ;
or peel and cut fome young green brocoli ftalks about

the fize of peas, give them a gentle boil, and’ftrew 'them over

the top of your pie, and fend it up hot without a lid, the fame

way as the French pie.

A Bride's Pie.

Boil two calf’s feet, pick the meat from the bones, and

chop it very fine, ihrcd fmall one pound of beef luet, and

Q ,

a pound
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a pound of apples, wafti and pick one pound of currants very

fmall, dry them before the fire, ftone and chop a quarter of a

pound of jar raifins, a quarter of an ounce of cinnamon, the

fame of mace and nutmeg, two ounces of candied citron, two

ounces of candied lemon cut thin, a glafs of brandy and one of

champagne, put them in a China diflx with a rich puff pafle

over it, roll another lid and cut it in leaves, flowers, 'figures,

and put a glafs ring in it.

A Thatched-Houfe Pie,

Take an earthen difh that is pretty deep, rub the infide

with two ounces of butter, then fpread over it two ounces of
vermicelli, make a good pufF-pafte, and roll it pretty thick, and
lay it on the difh ; take three or four pigeons, feafon them very

well with pepper and* fait, and put a good lump of butter

in them, and lay them in the difh with the breafls down, and
put a thick lid over them, and bake it in a moderate oven ;

when enough, take the difh you intend for it and turn the pie

on to it, and the vermicelli will appear like thatch, which gives

5t the name of thatched houfe pie. It is a pretty fide or corner
difh for a large dinner^ or a bottom for a fupper.

To make a French Pie,

To two pounds of flour put three quarters of a pound
of butter, make it into a pafte, and raife the walls of the pie,

then roll out fome pafte thin as for a lid, cut it into vine leaves,

or the figures of any moulds^you have, if you have no moulds,
you may make ufe of a crocran, and pick out pretty fhapes,
beat the yolks of two eggs and rub the outfide of the walls
of the pie with it, and lay the vine leaves or fhapes round the
walls, and rub them over with the eggs, fill the pie with the
bones of the meat to keep the fleam in, that the cruft may be
well foaked ; it is to go to table without a lid.

Take a calPs head, wafti and clean it well, boil it half an
hour, when it is cold cut it in thin flices and put it in a tofling*
pan, with three pints of veal gravy and three fweet-breads cut
thin, and let it ftew one hour, with half an ounce of morels
and half an ounce of truffles, then have ready two calves feet
boiled and boned, cut them in fmall pieces and put them into
your tofling-pan, with a fpoonful of lemon pickle and one of
browning, Cayenne pepper, and a little fait

; when the meat is
tender thicken the gravy a little with flour and butter, drain it
and put in a few pickled mufhrooms, but frefli ones if you can
get them

j put the meat into the pie you took the bones out,
and lay the niceft part at the top, have ready a quarter of an
hundred of afparagus heads, drew them over the top of the
pie and fcrve it up,
!

Afavouri
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Afavoury Chicken-Pie,

Let your chickens be fmall, feafon them with mace, pep-
per, and fait, put a lump of butter into every one of them,
lay them, in the difh with the breafts up, and lay a thin /lice of
bacon over them, it will give them a pleafant flavour, then put
in a pint of flrong gravy, and make a good pu/F-pafte, lid it

and bake it in a moderate oven : French cooks generally put
morels and yolks of eggs chopped fmall,

/

Egg and Bacon Pie^ to eat cold.

Steep a few thin /lices of bacon all night in water to take
out the fait, lay your bacon in the di/h, beat eight eggs, with
a pint of thick cream, put in a little pepper and fait, and pour
it on the bacon, lay over it a good cold pafte, bake it a day be-
fore you want it in a moderate oven.

To make a Pork Pie,

Take from a loin, neck, or any nice part, an equal quan-
tity of fat and lean pork, cut it into pieces the fize of a crown
piece; fhred fome onion and apple not very fmall, feafon

the meat with Cayenne, white pepper, fait, and dried fage,

lay in your difh a layer of feafoning, and one of meat, alternate-

ly till filled, then add fome lumps of butter, and pat on the

lid : you may make a raifed pie.

To makefavoury Patties,

Take one pound of the infide of a cold loin of veal, or the

fame quantity of cold fowl, that have been either boiled or

roafled, a quarter of a pound of beef-fuet, chop them as fmall as

poflible, with fix or eight fprigs of par/ley, feafon them well with

half a nutmeg graced fine, pepper and fair, put them in a toffing-

pan with half a pint of vea! gravy, thicken the gravy with a

little flour and butter, and two fpoonfuls of cream, and lhake

them over the fire two minutes, and fill your patties. You
muft make your patties thus : raife them of an oval form, and

bake them as for cuflards, cut fome long narrow bits of pafte

and bake them on a dufting box, but not to go round, they are

for handles ;
fill your patties when quite hot with the meat,

then fet your handles acrofs the patties ;
they will look like

bafkets if you have nicely pinched the walls of the patties, when

you raifed them ;
five will be a di/h: you may make them with

fugar and currants inftead of parfley.

Common Patties,

Take the kidney part of a very fat loin of veal, chop the

kidney, veal, and fat very fmall all together, feafon it with

mace.
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nmcCj pcppcT) and fait to your taftcj rsifc little patties the lizc

of a tea-cup, fill them with your meat, put thin lids on them,

bake them very crifp ;
five is enough for a fide-dilh.

To make fine Patties,

Slice either turkey, houfe-lamb, or chicken, with an equal

quantity of the fat of lamb, loin of veal, or the infide of a fir-

loin of beef, a little parfley, thyme, and lemon-peel fhred,

put it all in a marble mortar and pound it very fine, feafon it

with white pepper and fait, then make a fine puft-pafte, roll it

out in thin fquare fheets, put the force-meat in the middle, co-

ver it over, clofe them all round, and cut the pafte even i juft

before they go into the oven walh them over with the yolk of

an egg, and bake them twenty minutes in a quick oven; have

ready a little white gravy feafoned with pepper, fait, and a little

fhalot, thickened up with a little cream or butter ;
as foon as

the patties come out of the oven, make a hole in the top and

pour in fome gravy
;
you muft take care not to put too much

gravy in, for fear of its running out at the fides, and fpoiling

the patties.

CHAP. XIV.

For LENT, or a FAST DINNER.

A number of good Dijhes which may be made ufe of at any other >

Time, ^

(Though Lent is not kept fo ftri<5fly as it was in former times,

the receipts in this chapter are kept together, for the conve-

nience of thofe perfons who may, by being near the fea-coaft,

, or in the country at a diftance from market towns, find it

eafier to get filh and vegetables than meat whenever they

want it: at the fame time, all the difhes in the chapter arc

ufeful and elegant, fit for any table, and good without

being too expenfive. j

A Peas- Soup.

T)0IL a quart of fplit-peas in a gallon of water
; when they

are quite foft put in half a red herring, or two anchovies,

a good deal of whole pepper, black and white, two or three

blades of mace, four or five cloves, 'a bundle of fweet herbs, a
large onion, and the green tops of a bunch of celery, a good
bundle of dried mint, cover them clofe, and let them boil (oftly

till there is about two quarts
5

then ftrain it off, and have ready
the white part of the celery wafhed dean and cut fmall, and

6 fteweo
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ftewed tender in a quart of water, fotne fpinage picked ano
wafted clean put to the celery

; let them ftew till the water is
c]uite waited, and put it to your foup,

*
^ ^ '^ench roll, take out the crumb, fry the cruft brown

in a little frefh butter; take fome fpinage, ftew it in a little
butter after it is boiled, and fill the roll

; take the crumb, cut
It in pieces, beat it in a mortar with a raw egg, a little fpinage,
and a little ford, a little beaten mace, a little nutmeg, and an
anchovy

; then mix it up with your hand, and roll them into
balls with a little flour, and cut fome bread into dice, and fry
them crifp

; pour your foup into your difli, put in the balls and
bread, and the roll in the middle. Garnifh your difti with fpi-
nage. If it wants fait you muft feafon it to your palate: rub
in fome dried mint.

4$

A Green-Peas Soup.

Take a quart of old green peas, and boil them, till they are
quite tender as pap, in a quart of water

; then ftrain them
through a fieve, and boil a quart of young peas in that water.
In the mean time put the old peas into a fieve, pour half a
pound of melted butter over them, and ftrain them through the
fieve with the back of a fpoon, till you have got all the pulp j
when the young peas are boiled enough, add the pulp and but-
ter to the young peas and liquor

j ftir them thgether till they
are fmooth, and feafon with pepper and fait: you may fry
abrench roll, and let it fwim in the difh. If you like ft, boil
a bundle of mint in the peas.

Another Green^'Peas Soup.

^ quart of green peaS, boil them inva gallon of water,
with a bundle of mint, and a few fweet herbs, mace, cloves,
and vphole pepper, till they are tender; then ftrain them, liquor
and all, through a coarfe fieve, till the pulp is ftrained; put
this liquor into a fauce-pan, put to it four heads of celery clean
wafhed and cut fmall, a handful of fpinage clean wafhed and
cut fmall, a lettuce cut fmall, a fine leek cut fmall, a quart of
green peas, a little fait

; cover them and let them boil very
loftly till there is about two quarts, and that the celery is ten-
der ; then fend it to table;

Juft before you fend up your foup, put in half a pint of fpi-

nage juice into it ; but do not let it boil after.

Soup Meagre.

TAKE half a pound of butter, put it into a deep ftew-pan,
fhake it about, and let it ftand till it has done making a noife;
then have ready fix middling onions peeled and cut fmall, throw
them in and fliake them about; take a bunch of celery clean
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wafhed and picked, cut it in pieces half as long as your finger,

a laige handful of fpinage clean wafhed and picked, a good let*

tuce clean wafhed, if you have it, and cut fmall, a little bundle

of parfley chopped fine; lhake all this well together in the pan
fora quarter of an hour, then fliake in a little flour, ftir all to-

gether, and pour into the flew-pan two quarts of boiling water

;

take a handful of dry hard crufl, throw in a tea-fpoonful of
beaten pepper, three blades of mace beat fine, flir all together,

and let it boil foftly for half an hour
;
then take it ofF the fire,

and beat up the yolks of two eggs and flir in, and one fpoonful

of vinegar; pour it into the foup-difh and fend it to table. If

you have any green peas, boil half a pint in the foup for change#

To make an Onion-Soup.

Take half a pound of butter, put it in a flew-pan on the fire,

let it all melt, and boil it till it has done making any noife :

then have ready ten or a dozen middling onions peeled and cut
fmall, throw them into the butter and let them fry a quarter of
an hour; then fhake in a little flour, and flir them round;
fhake your pan, and let them do a few minutes longer; then
pour in a quart or three pints of boiling water, flir them round ;
take a piece of upper crufl, the ftaleft bread you have, about as
big as the top of a penny-loAf cut fmall, and throw it in

; fea-
fon with fait to your palate; let it boil ten minutes, ftirring it

often : then take it ofF the fire, and have ready tlie yolks of two
eggs beat fine, w\th half a fpoonful of vinegar

; mix fome of
the foup with them, then flir it into your foup and mix it well,
and pour it into your dilh. This is a delicious difh.

To make an Eel-Soup,

TAKE eels, according to the quantity of foup you would
make, (a pound will make a pint of good foup,) fo, to every
pound of eels put a quart of water, a crufl of bread, two or
three blades of mace, a little whole pepper, an ^nion, and a
bundle of fweet herbs ; cover them clofe and let them boil till

half the liquor is wafted, then ftrain it, and toaft fome bread
cut it fmall, lay the bread into the difh and pour in your foup ;
if you have a ftew-hole, fet the difh over it for a minute, and
fend it to table. If you find your foup not rich enough, you
mud let it boil till it is as ftrong as you would have it. You
may make this foup as rich and good as if it was meat. You
may add a piece of carrot to brown it.

To male a Craw-Eifo Soup,

TAKE a carp, a large eel, half a thornback, cleanfe and wafh
them clean, put them into a fauce-pan, or little pot, put to

them
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them a gallon of water, the cruft of a penny-loaf

;
fkim them

well, feafon it with mace, cloves, whole pepper, black and
white, an onion, a bundle of fweet herbs, fome parfley, a piece
of ginger, let them boil by themfelves clofe covered

;
then take

the tails of half a hundred craw-fifb, pick out the bag, and all

the woolly parts that are about them, put them into a fauce-pan
with two quarts of water, a little fait, a bundle of fweet herbs ;

let them ftew foftly, and when they are ready to boil, take out
the tails, and beat all the other part of the craw-fiOi with the

fhells, and boil in the liquor the tails you took out, with a blade
of mace, till it comes to about a pint, ftrain it through a clean
fieve, and add it to the fifh boiling

;
let all boil foftly till^there

is about three quarts; then ftrain it ofFthrough a coarfe heve,
put it into your pot again, and if it wants fait you muft put
fome in, and the tails of the craw-fifh

;
beat the live fpawn of

a hen lobfler very fine, and put in to give it a colour : take a
French roll, and fry it crifp, and add to it; let them ftew all

together for a quarter of an hour
: you may ftew a carp with

them
; pour your foup into your difb, the roll fwimmingin the

middle.

When you have a carp, there fnould be a roll on each fide.

Garnifh your difti with cravz-fifti. If your craw-fifti will not lie

cm the fides of your difh, make a little pafte, and lay round the

rim, and lay the fifh on that all round the difh.

'I ake care that your foup be well feafoned, but not too high.

‘To make a Alufde-Soup,

Get a hundred of mufcles, wafh them very clean, put them
into a ftew-pan, cover them clofe

; let them ftew till they

open, then pick them out of the fhells, ftrain the liquor through

a fine lawn fieve to your mufcles, and pick the beard or crab

out, if any.

Take a dozen craw-fifh, beat them to mafh, with a dozen of

almonds blanched and beat fine, then take a fmall parfnip and a

carrot feraped and cut in thin flices, fry them brown with a

little butter: then take two pounds of any frefh fifh, and boil

in a gallon of water, with a bundle of fweet herbs, a large

onion ftuck with cloves, whole pepper, black and white, a

little parfley, a little piece of horfe-radifh, and fait the mufcle-

liquor, the craw-fifh, and almonds; let them boil till halfis

wafted, then ftrain them through a fieve, put the foup into a

fauce-pan ;
put in twenty of the mufcles, a few muftirooms, and

truffles cut fmall, and a leek waflied and cut very fmall ; take two

French rolls, take out the crumb, fry it brown, cut it into little

pieces, put it into the foup ;
let it boil all together for a quarter

of an hour, with the fried carrot and parfnip ; in the mean while

take the cruft of the rolls fried crifp j take half a hundred of the

mufcles^
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mufcles, a quarter of a pound of buttf-r, a Spoonful of water,

fhalce in a little flour, fet them on the fire, keeping the fauce-

pan fluking all the time till the but'er is melted ; feafon it with

pepper and fait, beat the yolks of three eggs, put them irt, ftir

them all the time for fear of curdling, grate a little nutmeg ;

when it is thick and fine, ^fill the rolls, pour your foup into the
difh, put in the rolls, and Jay the reft of the mufcles round the
rim of the difli.

To make a ^kate or Thornhack-^oup.

Yake two pounds of fkate or thornback, flcin it and boil it

in fix quarts of water
; when it is enough, take it up, pick off

the flefh and lay it by
;

put in the bones again and about two
pounds of any frefh fifh, a very little piece of lemon- peel, a
bundle of fweet herbs, whole pepper, two or three blades of
mace, a little piece of horfe-radifli, the cruft of a penny loaf,
a little parfley

; cover it clofe, and let it boil till there is about
two quarts, then> ftrain it off, and add an ounce of vermicelli,
fet it on the Are and let it boil fofily

; in the mean time take
a French roll, cut a little hole in the top, take out the crumb,
fry the cruft brown in butter, take the flefli of the fifli you laid
by and cut it into little pieces, put it into a fauce-pan with two
or three ipoonfuls of the foup

; fhake in a little flour, put in a
piece of butter, a little pepper and fair, fhake them together in
the fauce.pan over the fire till it is quite thick, then fill the roll
with It

;
pour your foup into yourdifn, let the roll fvvim in the

middle, and fend it to table.

To make an Oy/ier-Soiip,

Your flock muft be made of any fort of fifli the place
affords

;
let there be about two quarts, take a pint of oyfters

beard them, put them into a fauce-pan, ftrain the liquor letthena ftew two or three minutes in their own liquor, then take
the hard parts of the oyfters and beat them in\ mortar withthe yolks of four hard eggs, mu them with fome of the foupput them wuh the other parts of the oyfters and liquor into afauce-pan, a Imie nutmeg, pepper, and (alt, ftir them weHS it to table

" “ “
“-P

To make an Almond-Zoup^

almonds, blanch them, and beat them in im rble rnortar, with the yolks of twelve hard egrs till they area fine pafle
; m.x them by degrees with two q.lrfs oltw mi k

beat fine ftb Til
' f-alA ^ n’

^
c

together : when it is well mixed fe?itever a flow fire, and keep it ftirring quick all the while till

^ you
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you find it is thick enough, then pour it into your difh, and

fend it to table. If you be not very careful it will curdle.

To make a Rice Soup.

Take two quarts of water, a pound of rice, a little cinna-

mon ; cover it clofe, and let it fimmer very foftly till the rice

is quite tender ;
take out the cinnamon, then fweeten it to your

palate, grate half a nutmeg, and let it Hand till it is cold ; then

beat up the yolks of three eggs with half a pint of white wine,

mix them very well, then ftir them into the rice, fet them on a

flow fire, and keep ftirring all the time for fear of curdling :

when it is of a good thicknefs, and boils, take it up ; keep

ftirring it till you put it into your difh.

To make a Barley-Soup,

Take a gallon of water, half a pound of barley, a blade or

two of mace, a large cruft of bread, a little lemon-peel ; let it

boil till it comes to two quarts ; then add half a pint of white

wine, and fweeten to your palate.

To make a Turnip- Soup,

Take a gallon of water, and a bunch of turnips, pare them,

fave three or four out, put the reft into the water, with half an

ounce of whole pepper, an onion ftuck with cloves, a blade of

mace, half a nutmeg bruifed, a little bundle of fweet herbs, and

a large cruft of bread ; let thefe boil an hour pretty faft, then

ftrain it through a fieve, fqueezing the turnips through ;
wafh

and cut a bunch of celery very fmall, fet it in the liquor on

the fire, cover it clofe and let it ftew j in the mean time cut the

turnips you faved into dice, and two or three fmall carrots clean

fcraped, and cut in little pieces ;
put half thefe turnips and car-

rots into the pot with the celery, and the other half fry brown

in frefli butter
;
you muft flour them firft, and two or three

onions peeled, cut in thin flices, and fried brown ;
then put

them all into the foup, with an ounce of vermicelli : let your

foup boil foftly till the celery is quite tender, and your foup

good ; feafon it with fait to your palace.

To make an Egg Soup,

Beat the yolks of two eggs in your difh with a piece of

butter as big as a hen’s egg; take a tea-kettle of boiling wat^

in one hand, and a fpoon in the other, pour in about a quart

by degrees, keep ftirring it all the time well till the eggs are well

mixed and the butter melted ; then pour it into a fauce-pan,

and keep ftirring it all the time till it begiris to fimmer; take

it off the fire ancf^our it between two vefl'els, out of one into

, another.
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another, till it is quite fmootb, and has a great froth ; fet it on
the fire again, keep ftirring it till it is quite hot; then put it

into the foup-difh, and fend it to table hot.

*To male Feas^Porridge*

Take a quart of green peas, put to them a quart of water,
a bundle of dried mint, and a little fait ; let them boil till

the peas are quite tender
; then put in fome beaten pepper, a

piece of butter as big as a walnut, rolled in flour, ftir it all

together, and let it boil a few minutes; then add two quarts
of milk, let it boil a quarter of an hour,, take out the mint,
and ferve it up.

A Spanijh Peas-Soup

»

Take one pound of Spanifli peas, and lay them in water
the night before you ufe them ; then take a gallon of water,
one quart of fine fweet oil, a head of garlic

5 cover the pot
clofe, and let it boil till the peas are foft

5 then feafon with
pepper and fait ; then beat the yolk of an egg, and vinegar to
your palate

; poach fome eggs, lay on the difh on fippets, and
pour the foup on them : fend them to table.

To make Onion-Soup the Spanijh tVay,

Take two large Spanifh onions, peel and flice them s letthem boil very foftly in a half pint of fweet oil till the onions
are very foft, then pour on them three pints of boiling water-
feafon with beaten pepper, fait, a little beaten clove and mace'two fpoonfuls of vinegar, a handful of parfley wafhed clean
and chopped fine; let it boil faft a quarter of an hour ; in themean time, get fome fippets to cover the bottom of the difh^

fippet with a poached egg 5 beat up the yolks of two eggs andthrow over them
; pour ,n your foup, and fend it to tablf

Crariic and forrel, done the fame way, eats well.

Milk. Soup th Dutch Way.
Take a quart of milk, boil it with cinnamon and moiftfugar

; put fippets tn thedifll, pour the milk over it and fet itover a charcoal fire to fimmer till the bread is foft • heyo ks of two eggs, beat them op, and'mix it with a 1 ttle of thejndk, and throw tt in , mix it altogether, and fend it ,uj S

To male a White-Pot,
AKE two quarts of new milk, eight and half

whites, beat ud with a litile-
® ‘

of a pound Of fugar, cut a

Of
pour
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pour millc and eggs over
;
put a little bit of fweet butter at the

top. Bake it in a flow oven half an hour.

T!o make a Rice I'Rhite Pot.

Boil a pound of rice in two quarts of new milk till it is

tender and thick j
be^t it in a mortar with a quarter of a pound

of fweet almonds blanched; then boil two quarts of cream,

with a few crumb*: of white bread, and two or three blades of

mace; mix it all with eight eggs, a little rofe- water, and

fweeten to your tafte ;
cut fome candied orange and citron

prels thin, and lay it in. It muft*be put into a flow oven.

To make Rice'Milk.

Take half a pound of rice, boil it in a quart of water,

with a little cinnamon ; let it boil till the water is all wafted ;

take great care it does not burn then add three pints of milk,

and the yolk of an egg beat up; keep it ftirring, and when it

boils take it up ;
fweeten to your palate.

^ ^

.
•

.

T? fnake an Orange-Fool.

Take the juice of fix oranges, and fix eggs well beaten, a

pint of cream, a quarter of a pound of fugar, a little cinna-

mon and nutmeg. Mix 'all together, and keep ftirring over a

flow fire till it is thick ;
then put in a little piece of butter, and

keep ftirring till cold, and difh it up.

To make a TFeJhnlnJler Fool.

Take a penny loaf, cut it into thin flices, wet them with

fack, lay them in the bottom of a difh ;
take a quart of cream,

beat up fix eggs, two fpoonfuls of rofe-water, a blade of

and fome grated nutmeg; fweeten to your tafte; put all this

into a fauce-pan, and keep ftirring all the time over a flow fire

for fear of curdling: when ^.it begins to be thick, pour it into

the difli over the bread ;
let it ftand till it is cold, and ferve it

up.

To 7uake a Ooofelerry-I' ool.

Take two quarts of goofeberries, fet them on the fire in

about a quart of water ;
when they begin to fimmer, turn yel-

low, and begin to plump, throw them into a cu.lender to

drain the water out, then with the back of a fpoon carefully

foueeze the pulp, throw the fitve into a difh, make them pretty

fweet, and let them ftand dll they are cold : in the mean t.me

take two quarts of new milk, and th^e yolks of four eggs beat

up with a fittlegratcd'nutmeg; ftir it fofily over ^

when it begins to fimmer take it off. ana by degrees ftir u .mo
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the goofeberries
;

let it ftand tilKit is cold, and ferve it up : if

you make it with cream, you need not put any eggs in ;
and if

it is not thick enough, it is only boiling more goofebenles : but

that you mull; do as you think proper.

To make Furmlty*

Take a quart of ready-boiled wheat, two quarts of milk, a

quarter of a pound of currants clean picked and waflied ;
ftir

thefe together and boil them
;

beat up the yolks of three or four

eggs, a little nutmeg, with two or three fpoonfuls of milk, and

add to the w’heat
;

Ifir them, together for a few minutes; then

fweeten to your palate, and fend it to table.

To make Plum-Porridge, or Barley•^GrueL

Take a gallon of water, half a 'pound of barley, a quarter

of a pound of raifins clean wafhed, a quarter of a pound of cur-

rants clean wafhed and picked: boil thefe till above half the

water is wafted, with two or three blades of mace
;

then fweeten

it to your palate, and add half a pint of white wine.

To make Buttered 'Wheat,

Put your wheat into a fauce-pan
; when it is hot, ftir in a

good piece of butter, a little grated nutmeg, and fweeten it to

your palate.

To make Plum -Gruel.
^

\

Take two quarts of water, two large fpoonfuls of oatmeal,
ftir it together, a blade or two of mace, a little piece of lemon-
peel ; boil it for five or fix minutes (take care it do not boil
over), then ftrain it off, and put it into the fauce-pan again,
with half a pound of currants clean wafhed and picked

; let

them boil about ten minutes, add a glafs of white Wine, a little

grated nutmeg, and fweeten to your palate.

To make a Flour Hajly- Pudding.

Take a quart of milk and four bay-leaves, fet it on the
hretoboil, beat up the yolks of two eggs, and ftir in a little
fait

; take two or three fpoonfuls of milk, and beat up with
your eggs, and ftir in your milk; then, with a wooden fpoon
in one hand and the flour in the other, ftir it in till it is of a
good thicknefs, but not too thick

; let it boil, and keep it ftir-

5 P^>ur it into a difh, and ftick pieces of butter here
and there: you may omit the egg if you do not like it

; but it
IS a great addition to the pudding

; and a little piece of butter
irred in the milk makes it eat fhort and fine

; take out the
baywieaves before you put in the flour.

To
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make an Oatmeal Hajly- Pudding,

Take a quart of water, fet it on to boil, put in a piece of
butter and fome fait; when it boils ftir in the oatmeal as you
do the flour, till it is of a good thicknefs

;
let it boil a few mi-

nutes, pour it in yourdifh, and ftick pieces of butter in it; or

eat with wine and fugar, or ale and fugar, or cream, or new
milk. This is beft made with Scotch oatmeal,

To make a fine Hafiy-Puddtng,

Break an egg into fine flour, and with your hand work up
as much as you can into as ftifF pafte as is poffible; then

mince it as fmall as herbs to the pot, as fmall as if it were to

be fifted
; then fet a quart of milk a-boiling, and put it in the

pafte fo cut
:

put in a little fait, a little beaten cinnamon and

fugar, a piece of butter as big as a walnut, and keep flirting all

one way ; when it is as thick as you would have it, ftir in fuch

another piece of butter, then pour it into your difh, and ftick

pieces of butter here and there : fend it to table hot.

To make an excellent Sack-Pojfei,

Beat fifteen eggs, whites and yolks very well, and ftrain

them; then put three quarters of a pound of white fugar into

a pint of canary, and mix it with your eggs in a bafon ; fet it

over a chafing-difh of coals, and keep continually ftirring it

till it is fcalding hot ; in the mean time grate fome nutmeg in

a quart of milk and boil it ; then pour it into your eggs and

wine, they being fcalding hot : hold your hand very high as

you pour it, and fomebody ftirring it all the time you are pour-

ing in the milk ; then take it ofF the chafing-difh, fet it beforp

the fire half an hour, and ferve it up.

To make another Sack- Pojfet,

Take a quart of new milk, four Naples bifcuits, crumble

them, and when the milk boils throw them in
;

juft give it one

bojl, rake it ofF, grate in fome nutmeg, and fweeten to your

palate ;
then pour in half a pint of fack, ftirring it all the time,

and ferve it up. You may crumble white bread inftead of bif-

cuitt

Or make it thus

:

Boil a quart of cream or new milk, with the yolks of two

eggs ;
firft take a French roll and cut it thin as poflibly

you can in little pieces ;
lay it in the difh you intend for the

poflet; when the milk boils (which you muft keep ftitringall

the time), pour it over the bread, and ftir it together ;
cover it

clofe, then take a pint of canary, a quarter of a pound of fugar,

* and
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and grate in fom'e nutmeg; when it boils, pour it into the

milk, ftirring it all the time, and ferve it up.

To make Hajiy Fritters*

Take a ftew-pan, put in fome butter, and let it be hot.

In the mean time take half a pint of all ale not bitter, and ftir

in fome flour by degrees in a little of the ale; put in a few cur-^

rants, or chopped apples, beat them up quick, and drop a large

fpoonful at a time all over the pan i take care they do not

ftick together, turn them with an egg flice, and when they

are of a fine brown, lay them in a difh, and throw fome fugar

over them. Garnifh them with orange cut into quarters.

To make fine Fritters*

Dry fome of the fineft flour well before the fire; mix it

with a quart of new milk, not too thick, fix or eight eggs, a

little nutmeg, a little mace, a little fait, and a quarter of a pint

of fack or ale, or a glafs of brandy ;
beat them well together,

then make them pretty thick with pippins, and fry them dry.

To make Applet Fritters*

Beat the yolks of eight eggs, the whites of four, well toge-

ther, and ftrain them into a pan ;
then take a quart of cream,

make it as hot as you can bear your^finger in it; then put to it

a quarter of a pint of fack, three quarters of a pint of ale, and

make a poflet of it ; when it is cool, put it to ^your eggs,

beating it well together; then put in nutmeg, ginger, fait,

and flour to your liking
;
your batter fhould be pretty thick ;

then put in pippins fliced or feraped, and fry them in a good

deal of butter quick.

To make Curd- Fritters,

Having a handful of curds and a handful of flour, and
ten eggs well beaten and ftrained, fome fugar, cloves, mace,
and nutmeg beat, a little fafFron

; ftir all well together, and
fry them qnick, and of a fine light brown.

To make Fritters^ Royal*

Take a quart of new milk, put it into a fklllet or fauce-

pan, and, as the milk boils up, pour in a pint of fack
; let it

boil up, then take it ofF, and let it ftand five or fix minutes

;

then (kim ofF all the curd and put it into a bafon
;

be^t it up
well with fix eggs, feafon it with nutmeg

; then beat it with a
whifk, add flour to make it as thick as baiter ufually is, pul in
fome fine fugar, and fry them quick,

P4 Tc
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' ^0 make Sklrret 'Fritters.

Take a pint of pulp o flcirre s, and a fpoonful of flour, the
yolks of four tggs, fugar and fpice, make into a thick batter,
and fry them quick.

*To make TFhite Fritters.

HAViNG*fome rice, wafh it in five or fix feveral waters and
dry it very well before the fire; then beat it in a mortar very
fine, and fift it through a lawn fieve that it may be very fine;

you muff have at leaf! an ounce of it, then put it in?o a fauce-

pan, juff wet it with milk, and when it is well incorporated v.^ith

it, add to it another pint of milk; fet the whole over a fftjve

or a very flow fire, and take care to keep it always movins;
;
put

in a little lugar, and fome candied lemon-peel grated, keep it

over the fire till it is almoff come to the thicknefs of a fice palfe,

ilou a peel, pour it on it and fpread it abroad with a rolling-

pin ' when it is quite cold, cut it into little morfels, taking care

they flick not one to the other ; flour your hands and roll up
your fritters fiandfomely, and fry them. When you lervt* them
up, pour a little orange-flower water over them, and fugar.

Thefe make a pretty fide-difh ; or are very pretty to garnifh a

fine difh with,

To make Syringed Fritters,

Take about a pint of water, and a bit of butter the fize of

an egg, with fome lemon-peel (green if you can get it), rafped

preferved lemon-peel, and crifped orange-flowers
;

put all to-

gether in a flew pan over the fire, and when boiling throw in

Some fine flour
;
keep it llirVing

;
put in by degrees more flour

till your butter be thick enough, take it off the fire ;
then take

an ounce of fweet almonds, four bitter ones, pound them in a

mortar, ffir in two Naples bifeuits crumbled, two eggs beat

;

flir all together, and more eggs till your batter be thin enough

/ to be fyringed : fill your fyrmge, the batter being hot, fyringe

your fritters in it to make it of a true lover's knot, and, being

well coloured, ferve them up for a fide-difh.

At another time, you may rub a fheet of paper with butter,

over which you may fyringe your fritters, and make them in

what fbape you pleafe. Your butter being hoc, turn the paper

ijpfide down over it, and your fritters v»?ill eafily drop off : when

fried, flew them -with fugar and glaze them.

1

To make Vine Leaf Fritters.

Take fome of the <mallefl: vine-leaves you can get, and

having cut off the great ftalks, put them in a difh with fome

10 Frtnch
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French brandy, green lemon raiped, and fome fugar ;
take a

good handful of fine flour, mixed with white wine o ale; let

vour butter be hot, and with a fpoon drop in your batter ;
take

great care they do not flick one to the other; on each fritter

lay a leaf; fry them quick, and ftrevv fugar over them, and

glaze them with a red-hot (hovel or (aiamander.

With all fritters made with milk and eggs you fhould have

beaten cinnamon and fugar in a faucer, and either fqueeze an

orange over it, or pour a glafs of whire wine, and fo throw

fugar all over the difli, and they^ fliould be fried in a good deal

of fat; therefore thev are beft fried in beef-dripping, or hog’s-

lard, when it can be done.

To make Clary Fritters,

'X'ake your clary-leaves, cutoff the flalks, dip them one by

one in a batter made wi^h milk and flour, your butter being

hot, fry them quick. This is a pretty heartening difli for a

fiek or weak perfon j
and comfrey leaves do the fame way.

To make Spanljh Fritters.

Take the infide of a roll, and flice it in three
;
then foak it

in milk ;
then pafs it through a batter*of eggs, fry them in oil

;

when almoft done, repafs them in another batter ;
then let them,

fry till they are done, draw them off the oil
;
and lay them in a

difh
;
over every pair of fritters you mull throw cinnamon,

fmall coloured fugar-plums, and clarified fugar.

To make Plum Fritters with Rice,

Grate the crumbs of a pennyloaf, pour over it a pint of

boiling cream, or good milk, let it (land four or five hours,

then beat it exceeding fine, put to it the yolks of five eggs, four

ounces of fugar, and a nutmeg grated
;
beat them well together,

and fry them in hog’s-lard
;
drain them on a fieve, and ferve

them up with white wine fauce under them.

N, B, You may put currants in if you pleafe.

To make Apple Frazes,

Cut your apples in thick flices, and fry them of a fine light

brown
;

take them up, and lay them to drain, keep them as

whole as you can, and either pare them or let it alone ; then

make a batter as follows : take five eggs, leaving out two
whites, beat them up with cream and flour, and a little fack,

make it the thicknefs of a pancake-batter, pour in a little

melted butter, nutmeg, and a little fugar : let your batter be
hot, and drop in your fritters, and on every one lay a flice of

apple, and then more batter on them : fry them of a fine light

brown
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brown

; take them up, and flrcw feme double refined fujrar all
over them.

^0 make an Almond Fraze,

Get a pound of Jordan almonds, blanched, fieep them in
a pint of fweet cream, ten yolks of eggs, and four whites

; take
out the almonds and pound them in a mortar fine

; then mix
them again in the cream and eggs, put in fugar and grated
white bread, ftir them all together, put fome frefh butter into
the pan, leti^be hot and pour it in, ftirring it in the pan till

they are of a good thicknefs
; and when it is enough, turn it

into a difh, throw fugar over it, and ferve it up.

To 'make German Fuff's*

Put half a pint of good milk into a toffing-pan, and dredge it

in flour till it is as thick as hafty-pudding, keep ftirring it over
a flow fire till it is all of a lump, then put it in a marble mor-
tar; when it is cold put to it the yolks of eight eggs, four
ounces of fugar, a fpoonful of rofe-water, grate a little^nutmeg
and the rind of half a lemon, beat them together an hour or
more, when it looks light and bright, drop them into a pan of
boiling lard with a tea-fpoon, the fize of a large nutmeg, they
will rife and look like a large yellow plum if they are well
beat

;
as you fry them lay them on a fieve to drain, grate fugar

round your difh, and ferve them up with fack for fauce. It is

a proper corner difh for dinner or fupper.

To make Pancakes,

Take a quart of milk, beat in fix or eight eggs, leaving
half the whites out, mix it well till your batter is of a fine

thicknefs
;

you muft obferve to mix your flour firft with a
a little milk, then add the reft by degrees; put in two fpoon-
fuls of beaten ginger, a glafs of brandy, a little fait

; ftir all to*

gether, make your ftew-pan very clean, put in a piece of butter

as big as a walnut, then pour in a ladleful of batter, which will

make a pancake, moving the pan round that the batter be all

over the pan, (hake the pan, and when you think that fide is

enough, tofs it; if you cannot, turn it cleverly; and when
both Tides are done, lay it in a difh before the fire, and fo do
the reft

;
you muft take care they are dry ; when you fend

them to table ftrew a little fugar over them.

The brandy may be left out.

To make fine Fancakes>

TAKE half a pint of cream, half a pint of fack, the yolks of

eighteen eggs beat fine, a little lalt, half a pound of fine fugar,

a little beaten cinnamon, mace, and nutmeg; then put in as

much
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much flour as will run thin qver the pan, and fry them in frefti

butter. This fort of pancake will not be crifp, but very good.

A fecundfort of fine Pancakes,

Take a pint of cream, and eight eggs well beat, a nutmeg

grated, a little fait, half a pound of good difli butter melted ;

mix all together, with as much flour as will make them into a

thin batter, fry them nice, and turn them on the back of a

plate.

A third Sort,

Take fix new-laid eggs well beat, mix them with a pint of

cream, a quarter of a pound of fugar, fome grated nutmeg,

and as much flour as will make the batter of a proper thick-

nefs ; fry thefe fine pancakes in fmall pans, and let your pans

be hot: you muft not put above the bignefs of a nutmeg of

butter at a time into the pan.

Afourth Sort, called a ^ire of Paper,

Take a pint of cream, fix eggs, three fpoonfuls of fine

flour, three of fack, one of orange- flower water, a little fugar,

and half a nutmeg grated, half a pound of melted butter almoft

cold ;
mingle all well together, and butter the pan for the firft

pancake; let them run as thin as poflible ;
when they are juft

coloured they are enough ;
and fo do with all the fine pan-

cakes.

7omake Rice Pancakes,

Take a quart of cream, and three fpoonfuls of flmir of rice ;

fetiton a flow fire, and keep it ftirring till it it thick as pap;

ftir in half a pound of butter, a nutmeg grated ; then pour it

out into an earthen pan, and when it is cold, ftir in three or

four fpoonfuls of flour, a little fait, fome fugar, nine eggs well

beaten; mix all well together, and fry them nicely. When
you have no cream, ufe new milk, and one fpoonful or more of

the flour of rice.

To make Wafer Pancakes,

Beat four eggs well with two fpoonfuls of fine flour,

two of cream, one ounce of loaf-fugar, beat and lifted, half a

nutmeg grated, put a little cold butter in a clean cloth, and rub

your pan well with it, pour in your batter and make it as thfn

as a wafer, fry it only on one fide, put them on a dilli, and

grate fugar betwixt every pancake, and fend them hot to the

table.

To make Tanfey Pancakes,

Beat four eggs, and put to them half a pint of crearn, four

fpoonfuls of flour, and two of fine fugar, beat them a quarter of

an



220 the art of cookery
an then -put in one fpoonful of the juice of tanfey, andwoo t e juice of fpinige, with a little grated nutmeg, beat all
well together, and fry them in frefh butter; garnifh them with
quarters of Seville oranges, grate double-refined fugar over
inem, and fend them up hot.

To make a pink-coloured Pancake.
Boil a large beet-root tender, and beat it fine in a marble

mortar, then add the yoiks of four eggs, two fpoonfuls of flour,
and three fpoonfuls of good cream, fweeten it to your tafte, and
grate in half a nutmeg, and put in a glafs of brandy

; beat them
a together half an hour, fry them in butter, and garnifh them
wit gieen fweet-meats, preferved apricots, or green fprigs of
myrtle. It is a pretty corner-difh for either dinner or fupper.

To make a Pupton of Apples,

Pare fome apples, take out the cores and put them into a
ikillet : to a quart mugful heaped put in a quarter of a pound
of fugar, and two fpoonfuls of water

; do them over a flow fire,
keep them ftirring, add a little cinnamon; when it is quite
thick and like a marmalade, let it ftand till cool

; beat up the
yolks of four or five eggs, and ftir in a handful of grated bread
and a quarter of a pound of frefh butter ; then form it into
what fhape you pleafe, and bake it in a flow oven, and then
turn it upfide down on a plate, for afecond courfe.

To make Black-Caps,

Cut twelve large apples in halves, and take out the cores,
place them on a thin patty-pan, or mazarine, as clofe together
as they can lie, with the flat fide downwards; fqueeze a lemon
in two fpoonfuls of orange-flower water and pour over them

;
Hired fome lemon-peel fine and throw over them, and grate fine
fugar all over

; fet them in a quick oven, and half an hour will
do them. When you fend them to table throw fine fuo;ar all

over the difli.

To hake Apples whole.

Put your apples into an earthen pan with a few cloves, a
little Icmon-pee), fome coarfe fugar, a glafs of red wine; put
them in a quick oven, and they will take an hour baking.

7o make a Dijh of roajled Apples,

Fake fmal! apples, roaff them in a flow oven till they are
foft, mind they do not fall ; have ready fome rice, cree it

ffiff with a little lemon-peel in it and a flick of cinnamon, when
the rice is enough take out the feafoning, put to it a fpoonful of

rofc-water and one of almond^water, Iweeten it to your tafle ;

when
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when cold lay apples into the difh, lay the rice neatly over

them ;
with a knife ftick them with bits of candied orange, and

garnifh with any thing green.

ToJiew Pippins whole*

Take twelve golden pippins, pare them, put the parings

into a fauce-pan with water enough to cover them, a b a e o

mace, two or three cloves, a piece of lemon>peel ;
let them

limmer till there is juft enough to do the pippins in, then ftraim

it and put it into, the fauce-pan again, with fugar enough to

make it like fyrup ;
then put them in a preferving-pan, or clean

ftew-pan, or large fauce-pan, and pour the fyrup over them ;

let there be enough to ftew them in; when they are enough,

which you will know by the pippins being foft, take them up,

lay them in a hot difh with the fyrup: when cold, ferve them

up
; or hot, if you choofe it.

ToJiew Pears,

Pare fix large winter pears, and either quarter them or do

them whole : they make a pretty difh with one whole, the reft

cut in quarters, and the cores taken out ; lay them in a deep

earthen pot, with a few cloves, a piece of lemon-peel, 'a gill of

red wine, and a quarter of a pound of fine fugar ;
if the pears

are very large, they will take half a pound of fugar, and half a

pint of red wdne; cover them clofe with brown paper, and

bake them till they are enough.

Serve them hot or cold (juft as you like them), and they will

be very good with water in the place of wine.

lo Jiew Pears in a Sauce-pan.

Put tbern into a’fauce-pan with the ingredients as before >

cover them and do them over a flow fire ;
when they are

enough take them off, add a pennyworth of cochineal, bruifed

very fine. >

To Jiew Pears purple.

Pare four pears, cut them into quarters, core them, put

them into a ftew-pan, with a quarter of a pint of water, a

quarter of a pound of fugar
;
cover them with a pewter-plate,

then cover the pan with the lid, and do' them over a flow fire;

look at them often for fear of melting the plate
; when they

are enough, and the liquor looks of a fine purple, take them
off and lay them in your difli with the liquor ; when cold,

ferve them up for a fide-difh at a fecond courfe, or juft as you
pleafe.

A pretty Made-Difn.

: Take half a pound of almonds blanched and begt .fine,

with a little rofe or orange-flower water; then take a quart of

fw'eet
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fweet thick cream and boil it with a piece of cinnamon and
mace

;
fwecten it with fugar to your palate, and mix it with

your almonds ; ftir it well together, and ftrain it through a
fieve; let your cream cool and thicken it with the yolks of fix

eggs
;

then garnifh a deep difh and lay pafte at the bottom,
then put in fhred artichoke bottoms (being firft boiled), upon
that a little melted butter, fhred citron, and candied orange

j

fo do till your difh is near full, then pour in your cream, and
bake it without a lid ; when it is baked, fcrape fugar over it,

and ferve it up hot : half an hour will bake it.

*To make Ktckjhaws,

Make pufF pafte, roll it thin, and if you have any moulds,
work it upon them ; make them up with preferved pippins

:

you may fill fome with goofeberries, fome with rafpberries, or
what you pleafe 5 then clofe them up, and either bake or fry

them; throw grated fugar over them, ard ferve them up.

Pain Perdu^ or Cream ToaJIs,

Having two French rolls, cut them into dices as thick as

your finger, crumb and cruft together
; lay them on a difh, put

to them a pint of cream and half a pint of milk ; ftrew them
over with beaten cinnamon and fugar; turn them frequently

till they are tender, but take care not to break them ; then take

them from the cream with the dice, break four or five eggs,

turn your dices of bread in the eggs, and fry them in clarified

butter : make them of a good brown colour, but not black ;

fcrape a little fugar over them. They may be fcrved for a

fecond-courfe difh, but are fitteft for fupper.
^

Salmagundyfor a Middle-Difi at Supper*

In the top plate in the middle, which fhould ftand higher

than the reft, take a fine pickled-herring, bone it, take oft” the

head and mince the reft fine ; in the other plates round put

the following things ; in one pare a cucumber and cut it very

thin ; in another, apples pared and cut fmall ; in another, an
onion peeled and cut fmall ; in another, two hard eggs chopped

fmall, the whites in one and the yolks in another
; pickled

girkins cut mall
; in another, celery cut fmall ; in another,

pickled red cabbage chopped fine ;
take fome water-crelTes

clean wafhed and picked, ftick them all about and between

every plate or faucer, and throw naftertium-fiowers about the

crcfles. Vou muft have oil and vinegar, and lemon, to eat

with it. If it is neatly fet out, it will make a pretty figure in

the middle of the table, or you may lay them in heaps in a difh :

if you have not all thefe ingredients fet out your plates or faucers

wUh
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with juft what you fancy, and in the room of a pickled-herring

you may mince anchovies.

T'o make a Tanfey,

Take ten eggs, break them into a pan, put to them a little

fait, beat them very well ; then put to them eight ounces of

loaf-fugar beat fine, and a pint of the juice of fpinage and a

little juice of tanfey
;
mix them well together, and ftrain it

into a quart of cream j then grate in eight ounces of Naples

bifcuit or white bread, a nutmeg grated, a quarter of a.pound

of Jordan almonds, beat in a mortar with a little juice of tanfey

to your tafte : mix thefe all together, put it into a ftew-pan

with a piece of butter as large as a pippin ; fet it over a flow

charcoal fire, keep it ftirring till it is hardened very well ; then

butter a difli very well, put in your tanfey, bake it, and when
it is enough turn it out on a pie-plate ; fqueeze the juice of an
orange over it, and throw fugar all over. Garnifti with orange

cut into quarters, and fweetmeats cut into long bits, and lay all

over its fide.

Another JVay*

Take a pint of cream, and half a pint of blanched almonds
beat fine, with rofe and orange flower water, ftir them together

over a flow fire ; when it boils take it olF, and let it ftand till

cold
; then beat in ten eggs, grate in a fmall nutmeg, four Na-

ples bifeuits, a little grated bread; fweeten to your tafte ; and
if you think it is too thick, put in fome more cream, the juice

of fpinage to make it green
; ftir it well together, and either fry it

or bake it : if you fry it, do one fide firft, and then with a difli

turn the other.

To make a Bean Tanfey*

Take two quarts of beans, blanch and beat them very fine

in a mortar ; feafon with pepper, fait, and mace ; then put in
the yolks of fix eggs, and a quarter of a pound of butter, a pint

of cream, half a pint of fack, and fweeten to your palate

;

foak four Naples bifeuits in half a pint of milk, mix them with
the other ingredients, half a pint of the juice of fpinage, with
two or three fprigs of tanfey beat with it

; butter a pan and
bake it, then turn it on a diflii and flick citron and orange-peel
candied, cut fmall, and ftuck about it. Garnifli with Seville
orange. /

To make a Water Tanfey*

Take twelve eggs, beat them very well, half a manchet
grated, and fifted through a cullender, or half a penny roll,

half a pint of fair water
; colour it with the juice of fpinage

and one fmall fprigof tanfey beat together; feafon it with fi^-

gar to your palate, a little fait, a fmall nutmeg grated, two or

three1
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three fpoonfuls of rofe-water, put it into a fkillet, (Hr it all

one way and let it thicken like a hafty-pudding, then bake it;

or voii may butter a ftew-pan and put it into
; butter a difh and

lay over it
;
when one fide is enough, turn it with the difh, and

flip the other fide into the pan. When that is done, fet it into
a mazarine, throw fugar all over, and garnifti with orange.

To make a Hedge- Hog,

'Take two pounds of fweet almonds blanched, beat them
well in a mortar, with a little canary and rrange-flower water,
to keep them tiom oiling

;
make them into a ftifF pafte, then

beat in the yolks of tv/elve eggs, leave out five of the whites,

put to it a pint of the cream, fweeten it with fugar, put in half a

pound of fweet butter melted, (et it on a furnace or flow fire,

and keep continually fiirring till it is ftifF enough to be made
into the form of a hedge-hog, then ftick it full of blanched
almonds flit, and fluck up like the briftles of a hedge-hog, then

put it into a difli. 'Take a pint of cream and the yolks of four

eggs beat up, and mix with the cream; %eeten to your pa-

late, and keep them ftirring oVer a flow fire all the time till it

is hot, then pour it into your difh round the hedge-hog; let it

Itand'till it is cold, and ferve it up.

Or you may make a fine hartfhorn-jelly, and pour into the

difh, which will look very pretty. You may eat wine and fugar

with it, or eat it without.

Or cold cream fweetened with a glafs of white wine in it, and
the juice of a Seville orange, and pour it into the difh. It will

be pretty for change.

This is a pretty fide-difh at a fecond couiTe, or in the mid-

dle for fupper, or in a grand defert plump two currants for

the eyes,
• «>

Or 77iake it thusfor Change.

Take two pounds of fweet almonds blanched, twelve bit-

ter ones, beat them in a marble mortar well ,together, with

canary and orange-flower w'ater, two Ipoonfuls of the tincture of

faffron, two fpoonfuls of the juice of lorrel, beat them into

a fine pafte, put in half a pound of melted butter, mix it up

well, a little nutmeg and beaten macc, an ounce of citron, an

ounce of orange-peel, both cut fine, mix them in the yolks of

twelve eggs, and half the whites beat up and mixed in half a

pint of cream, half a pint of double-refined lugar, and work it

up all together ; if It is not ftiff enough to make up into the

form you would have it, you muft have a mould for it; butter

it well, then put in your ingredients, and bake it. The n^ould

muft be made in fuch a manner as to have the head peeping

cut; vvhen it comes out of the oven have ready fome almonds

blanched
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blanched and flit, and boiled up in fugar till brown ; flick it all

over with the almonds ; and, for fauce, have red wine and fugar

made hot, and the juice of an orange ; fend it hot to tabic

for a firft courfe.

You may leave out the faffron and forrel, and make it up
like chickens, or any other lhape you pleafe, or alter the fauce

to your fancy. Butter, fugar, and white wine is a pretty fauce

for either baked or boiled, and you may make the fauce of

what colour you pleafe; or put it into a mould, with half a

pound of currants added to it, and boil it for a pudding. You
may ufe cochineal in the room of faffron.

The following liquor you may make to mix with your fauces :

beat an ounce of cochineal very fine, put in a pint of water in

a flcillet, and a quarter of an ounce of roche-alum
;

boil it till

the goodnefs is out, ftrain it into a phial, with an ounce of fine

fugar, and it will keep fix months.

Tq ragoo Endive

»

Take fome fine white endive, three heads, lay them in fait

and water two or three hours ; take a hundred of afparagus, cut
off the gre,en heads, chop the reft Cmall, as far as is tender

;
lay

it in fait and water ; take a bunch of celery, wafti it and fcrapc
it clean, cut it in pieces about three inches long, put it into a
fauce-pan, with a pint of water, three or four blades of mace,
fome whole pepper tied in a rag, let it ftew till it is quite ten-
der

; then put in the afparagus, (hake the fauce-pan, let itfim-
mer till the grafs is enough

; take the endive out of the water,
drain it, leave one large head whole, the other leaf by leaf, put
it into a ftew-pan, put to it a pint of white wine; cover the
pan clofe, let it boil till the endive is juft enough, then put in
a quarter of a pound of butter rolled in flour, cover it clofe,
fhaking the pan ; when the endive is enough, take it up, lay
the whole head in the middle, and with a fpoon take out the
celery and grafs and lay round, the other part of the endive
over that; then pour the liquor out of the fauce-pan into the
flew-pan, ftir it together, feafon it with fait, and have ready
the yolks of two eggs, beat up with a quarter of a pint of cream,
and half a nutmeg grated in

;
mix this with the fauce, keep it

Itfmng all one way till it is thick; then poyr it over your
r^goo, and fend it to table hot.

To ragoo French Beans*

Take a few beans, boil them tender; then take your ftew*
pan, put in a piece of butter, when it is melted ftiakeinfome
flour, and peel a large onion, flice it and fry it brown in that
butler; then put in the beans, (hake in a little pepper and a

^ little
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little fait, grate a little nutmeg in, have ready the yolic of an
egg and fome cream

; ftir them all together for a minute or

two, and diffi them up.

Another IVay to ragoo French Beans,

Takf a! quarter of a peck of h'rench beans, firing them, do
not fplit thetir, Cut them in three acrofs, lay them in fait and

water, then take them out and dry them in a coar% cloth
;

fry

them brown, then pour out all the fat, put in a quarter of a

pint of hot water, ftir it into the pan by degrees, let it boil ;
then

take a quarter of a pound of frefli butter rolled in a very little

flour, two fpoonfuls of catchup, one fpoonful of muftiroom-

pickle, and four of white wine, an onion Ituck with fix cloves,

two or three blades of mace beat, half a nutmeg grated, a little

pepper and fait
;

fiir it all together for a few minutes, then

throw in the beans *, fhake the pan for a minute or two, take

out the onion, and pour them into your difii. This is a pretty

fide-difh ; and you may garniih with what you fancy, either

pickled French bean?, mufhrooms, famphire, or any thing elfe.

A Ragoo ofBeans y with a Force,

Ragoo them as above; take two large carrots, ferape and

boil them tender, then mafh them in a pan^ feafon v/ith pepper

and fait, mix them with a little piece of butter and the yolks of

two raw eggs
; make it into what fliape you pleafe, and baking

it a quarter of an hour in a quick oven will do, but a tin oven

is the beft ; lay it in the middle of the difh, and the ragoo

round ; ferve it up hot for a firft courfe.

Or this JVay^ Beans ragooed with Cabbage,

Take a nice little cabbage, about as big as a pint bafon

;

when the outlide leaves, top, and ftalks are cut ofi’, half boil

it, cut a hole in the middle pretty big, take what you cut out

and chop it very fine, with a few of the beans boiled, a carrot

^

boiled and mafiied, and a turnip boiled
;
mafh all together, put

them into a fauce-pan, feafon them with pepper, fait, and nut-

meg, a good piece of butter, flew them a few minutes over the

fire, ftirring the pan often ; in the mean time put the cabbage

into a fauce-pan, but take great care it does not fall to pieces

;

put to it four fpoonfuls of water, two of wine, and one of

catchup; have a Ipopiiiur of mufhroorii-pickle, a piece of but-

ter rolled in a little flour, a very little pepper ;
cover it clofe,

and let it ftew foftly till it is tender ;
then take it up carefully

and lay ft in the middle of the difh, pour your mafhed roots in

the middle to fill it up high, <.nd your ragoo round it
:
you may

acid the liquor the cabbage was fiewed in, and fend it to table
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hot. This will do for a top, bottom, middle, or fide diflj.

When beans are not to be had, you may cut carrots and turnips

into little flices and fry them
;

the carrots in little round flices,

the turnips in pieces about two inches long, and as thick as

one’s finger, and tofs them up in the ragoo.

Beans rogooed with Parfmps,
*

Take two large parfnips, fcrape them clean, and boil them
in water

; when tender take them up, fcrape all the foft into a

fauce-pan, add to them four fpoonfuls of cream, a piece of
blotter as big as an hen’s egg, chop them in a fauce-pan well ;

and when they are quite thick, heap them up in the middle of
the difh, and the ragoo round.

Beans ragooed with Potatoes,

Boil two pounds of potatoes foft, then peel them, put them
into a fauce-pan, put to them half a pint of milk, ftir them
about, and a little fait

; then ftir in a quarter of a pound of
butter, keep ftirring all the time till it is fo thick that you can-
not ftir the fpoon in it hardly for ftiffnefs, then put it into a
halfpenny Welch difh, firft buttering the difh 5 heap them as
high as they will lie, flour them, pour a little melted butter
over it, and then a few crumbs of bread

i fet it into a tin oven
before the fire; and when brown, lay it in the middle of the
difh (take great care you do not mafh it,) pour your ragoo
round it, and fend it to table hot.

To drefs Beans in Ragoo,

You muft boll your beans fo that the fkin will flip off; take
about a quart, feafon them with pepper, fait, and nutmeg,
then flour them ; have ready fome butter in a ftew-pan, throw
in your beans, fry them of a fine brown, then drain them from
the fat, and lay them in your difh; have ready a quarter of a
pound of butter melted, and h^lf a pint of blanched beans
boiled, and beat in a mortar, witffa very little pepper, fait, and
nutmeg; then by degrees mix them in the butter, and pour
over the other beans

: garnifh with boiled and fried beans,
and fo on till you fill the rim or your difh. They are very gocd
without frying, and only plain melted butter over them.

An Amlet ofBcans,

Blanch your beans, and fry them in fweet butter, with a
little parfley, pour out the butter, and pour in fonie cream

;
let It fimmer, ftiaking yo .r pan ; feafon with pepper, fait, and
nutmeg, thicken with three or tour yolks of eggs

; have rcadv
a pint of cream, thickened with the yolks of four eggs, feafon

* with
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with a little fait, pour it in your dilh, and lay your beans on

the amlet, and fcrve it up hot.

The fame way you may drefs mufhrooms, traffics, green

peas, afparagus, and artiehoke-bottoms, fpinage, forrel, &C.

all being firft cut into fmall pieces, or Ihred fine.

Carrots and French Beans drejjed the Dutch Way,

Slice the carrots very thin, and juit cover th^m with water,

feafon them with pepper and fait, cut a good many onions and

pariley fmall, a piece of butter
;

let them fimnier over a flow

Are till done. Do French beans the fame way.

Beans drejjcd the German IFay,

Take a large bunch of onions, peel and flice them, a great

quantity of parfley waflied and cut fmall, throw them into a

ifew pan, with a pound of butter
; feafon them well with pep-

per and fait, put in two quarts of beans ;
cover them clofe,

and let them do till the beans are brown, fhaking the pan often.

Do peas the fame way.

To ra^oo Celery.

V/ash and make a bunch of celery very clcan^ cut it in

pieces about two inches long, put it into a Ifew-pan with juft

as much water as will cover it, tie three or four blades of mace,

two or three cloves, about twenty corns of whole pepper in a

aiullln rag loofe, put it into a ftew-pan, a little onion, a little

bundle of fweet herbs
;
cover it clofe, and let it ftew fbftly till

lender ;
then take out the fpice, onion, and fweet herbs, put in

half an ounce of truffles and morels, two fpoonfuls of catchup,

a gill of red wine, a piece of butter as big as an egg, rolled in

flour, fix farthing French rolls, feafon with fait to your palate,

ifir it all together, cover it clofe, and let it ftew till the faucc

is thick and good ;
take care that the rolls do not break, (hake

your pan often ;
when it is enough difh it up, and garnifh witk

lemon. The yoiks of fix hard'eggs, or more, put in with the

rolls, will make it a fine difti. 'I'his for a firft courfe.

If you would have it white, put in white wine infteed of red,

and fome cream for a tecond courfe.

Y? ragoo Mufnrooms.

Peel and ferape the flaps, put a quart into a faucepan, a

very little fait, fet them on a quick fire, let them boil up, then

take I hem off, put to them a gill of red wine, a quarter of a

pound of butter rolled in a little flour, a little nutrneg, a little

beaten mace, fet it on the fire, ftir it now and then ; when it

is thick and fine, have ready the yolks of fix eggs hot, and
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boiled in a bladder hard, lay it in the middle of your difli, and

pour the ragoo over ii
:
garnifh with broiled mufhrooms.

To make good Brown Gi-avy,

Take half a pint of fmall beer, or ale that Is not bitter, and

half a pint of water, an onion cut fmall, a little bit of lemon-

peel cut fmall, three cloves, a blade of mace, fome whole pepper,

a fpoonful of mufhroom-pickle, a fpoonful of walnut-pickle,

a fpoonful of catchup, and an anchovy ; hrft put a piece of

butter into a fauce-pan, as big as a hen’s egg, when it is melt-

ed fhake In a little flour, and let it be a little brown ;
then by

degrees ffir in the above ingredients, and let it boil a quarter of

an hour, then flrain it, and ft is fit for fifh or roots.

Tofrkajfee Skirrets,

Wash the roots very well, and boil them till they are fen-

d<;
^
then the fkin of the rcK)ts muft be taken ofF, cut in flices,

and have ready a little cream, a piece of butter rolled in flour,

the yolk of an egg beat, a little nutmeg grated, two or three

fpoonfuls of white wine, a very little fait, and ftir all together:

your roots being in the difh, pour the fauce over them^ It is a
pretty fide-difti. So likewife you may drefs root of falfify and
ixorzonera,

jd FrlcaJJee of Artichoke-Botiom^,

Take them cither dried or pickled
; if dried, you mud lay

them in warm water for three or four hours, fhifting the water
two or three times ; then have ready a little cream, and a piece

of frefh butter, ftirred together one way over the fire till it is

melted ; then put in the artichokes, and when they are hot, di(h

them up.

A JVhlii Frkajfee of Mujhro-om-i,

Take a quart of frefh mufhrooms, make them very clean,

cut the largeft ones in two, put them in a ftew-pan with four
fpoonfuls of water, a blade of mace, a piece of lemon-peel ;

cover your pan clofe, and flew them gently for half an hour ;

beat up the yolks of two eggs with half a pint of cream, and a
little nutmeg grated in‘it, take out the mace and lemon-peel,
put in the eggs and cream, keep itflirringone way all the time
till it is thick, feafon with fait to your palate

;
fqueeze a little

lemon-juice in, butter the cruft of a French roll and loafl it

brown
;
put it in your difh, and the muftirooms over. ,

-Af. B. Be careful not to fqueeze the lemon-juice iii till they
are finiihed and ready to put in your difb, then fqueeze it

iru, and flir them about for a minute, then put ihenj 411. vour
d-ih.

^ ^

0.3 Cis&rdooiu
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Ckarchons fried and buttered.

You muH: cut them about fix inches long, and firing them 5

then boil them till tender
;
take them out, have fome butter

melted in your fteiv-pan, flour them and fry them brown; fend

them in a difh, with melted butter in a cup: or you mav tie

them up in bundles, and boil them like afparagus
;

put a toafi

under them, and pour a little melted butter over them ; or

cut them into dice, and boil them like peas : tofs them up in

butter, and fend them up hot.

Chardoons a la Fromage.

After they are ftringed, cut them an inch long, ftew them
in- a little red wine till they are tender; feafon with pepper

and fait, and thicken it with a piece of butter rolled in flour ;

then pour them into your difh, fqueeze the juiqe of orange

over it, then ferape Parmefan or Chefhire efleefe all over them ;

then brown it with a cheefe-iron, and ferve it up quick and

hot.

To make a Scotch Rabbit.

Toast a piece of bread very nicely on both fides, butter it,

cut a flice of cheefe about as big as the bread, toafi it on both

fides and lay it on the bread.

To make a Welch Rabbit,

Toast the bread on both fides, then toafi the cheefe on one

fide, lay, it on the toafi, and with a hot iron brown the other

fide. You may rub it over with muftard.

To make an EngUJh Rabbit.

Toast a flice of bread brown on both fides, then lay it

in a plate before the fire, pour a glafs of red wine over it, and

let it foak the wine up; then cut fome cheefe very thin, and

Jay it very thick over the bread, and put it in a tin oven be-

fore the fire, and it will be toafied and browned prefcntly.

Serve it away hot.

Or do it thus.

Toast the bfead and foak it in the wine; fet it before

the fire, rut the cheefe in very thin flices, rub butter over the

bottom of a plate, lay the cheefe on, pour in two or three

fpoonfuls of white wine, cover it with another plate, fet it

over a chafing-difh of hot coals for two or three minutes ;
then

fiir it till it is done and well mixed : you may ftir in a little

mufiard
;
when it is enough, lay it on the bread, juft brown it

with a hot fiiovel. Serve it away hot.
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To fry Artichokes*

First blanch them in water, then flour them, fry them in

freih butter, l^y them in your difh and pour melted butter over

them : or you mav put a little red wine into the butter, and

tbaibn with nutmeg, pepper, and fait.

Ai'tlchokeSuckers drejfed the Spanijh IVay*

Clean and wafh them and cufthem in halves; then boil

them in water, drain them from the water and put them into

a flew- pan, with a iutle oil, a little water, and a little vinegar ;

feafon them with pepper and fait ;
ftew them a little while, and

then thicken them with yolks ot eggs.

They make a pretty garnifli done thus : clean them, and half

boil them
;

then dry them, flour them, and dip them in yolks

of eggs, and fry them brown.

Broccoli as a ^alad.

Broccoli is a pretty difh by way* of falad in the middle of

2 table
;
boil it like afparagus (in the beginning of the book you

have an account how to clean it) ; lay it in your difh, beat up

with oil and vinegar and a little fait. Garnilh with naftertium-

buds.

Or boil it, and have plain butter in a cup : or farce French

rolls with it and buttered eggs together, for change : or farce

your rolls with mufcles, done the fame way as oyfters, only

no wine.

To make Potatoe Cakes*

Take potatoes, boil them, peel them, beat them in a mor-
tar, mix them with the yolks of eggs, a little fack, fugar, a

little beaten mace, a little nutmeg, a little cream, or melted

butter, work it up into a pafte
;
then make'' it into cakes, or

juft what (hape you pleafe with moulds, fry them brown in

frefh butter, lay them in plates or difhes, melt butter with fack

and fugar, and pour over them.

A Pudding-, made thus :

Mix it as before ; make it up in the ftiape of a puddin^-j
and bake it

;
pour butter, fack, and fugar over it.

To make Potatoes like a Collar ofVeal or Mutton*

Make the ingredients as before
; make it up in the fliape of

a collar of veal, and with fonn? of it make round balls ; bake
it with the balls, fet the collar in the middle, lay the balls

round
; let your fauce be half a pint of red wine, fugar enougn

to fweeten it, the yolks of two eggs, beat up a little nutmeo,
e e together for fear of curdling; when it is thick

0,4 cnougii.
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enough, pour it over the collar. This is a pretty difli for a
firft or a fecond courfe.

^0 broil Potatoes,

First boil them, peel them, cut them in two, broil them
till they are brown on both Tides ; then lay them in the plate
or difh, pour melted butter over them.

To fry Potatoes,

Cut them into thin flices as big as a crown- piece, fry
th«m brown, lay them in the plate or difh, pour melted butter
and Taclc and fugar over them. Thefe are a pretty corner-
plate.

lidajhed Potatoes,

Boil your potatoes, peel them, and put them into a fauce-
pan, mafh them well : to two pounds of potatoes put a pint of
milk, a little fait

; ftir them well together, take care they do
not ftick to the bottom

; then take a quarter of a pound of
butter, flir it in, and ferve it up.

To drefs Spina^e,

Pick and wafh your fpinage well, put it into a fauce.pan

with a little fait ; cover it clofe, and let it ftew till it is juft

tender, and throw it into a fieve
;

drain ail the liquor cut, and
chop it fmall (as much as the quantity of a French roll), add
half a pint of cream to it, feafon with fait, pepper, and grated

nutmeg, put in a quarter of a pound of* butter, and fet it

a-ftewing over the fire a quarter of an hour, ftirring it often j

cut a French roll into long pieces about as thick as your finger,

fry them,, poach fix eggs, lay them round on the fpinage,

flick the pieces of roll in and about the eggs. Serve it up
either for fupper, or a fide-difh at a fecond courfe.

To boil Bpina^ey when you have not Room on the Fire to do it by

itfelf.

Have a tin. box, or any other thing that /huts very clofe,

put in your fpinage, cover it fo clofe as no water can get in,

and put into water, or a pot of liquor, or any thing you are

boiling: It will take about an hour, if the pot or copper boils.

In the fame manner you may boil peas without water.

Afparagus forced in French Rolls,

Take three French rolls, take out all the crumb, by firft

cutring a piece of the top-cruft cfF
;

but be careful that the

cruft firs again the fan'ie place
;

fry the rolls brown in frefh

buiter
j

then take a pint ot aeam, the yolks of fix eggs beat
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fine, a little fait and nutmeg, ftir them well together over a flow

fire till it begins to be thick; have ready a hundred of fmall

grafs boiled; then fave tops enough to flick the rolls with, the

reft cut fmall and put into the cream, fill the loaves with them :

before you fry the rolls make holes thick in the top-cruft and

flick the grafs in ; then lay on the piece of cruft and flick the

grafs in, that it may look as if it were growing. It makes a

pretty fide-difli at a fecond courfe.

f

Afparagui drejfed the Italian TP*ay,

Take the afparagus, break them in pieces, then boil them

foft and drain the water from them ; take a little oil, water,

and vinegar, let it boil, feafon it with pepper and fait, throw in

the afparagus and thicken with yolks of eggs.

Endive done this way is good ; the Spaniards add fugar, but

that fpoils them. Green peas done as above are very good ;

only add a lettuce cut fmall, and two or three onions, and

leave out the eggs.

ToJleiv Parfnips*

Boil them tender, ferape theni from the duft, cut them
into llices, put them into a fauce-pan with cream enough ; for

fauce, a piece of butter rolled in flour, a little fait, and fhake

the fauce-pan often
; when the cream boils, pour them into a

plate for a corner-dilh, or a fide-difh at fupper*

To majh Parfnips,

Boil them tender, ferape them clean, then ferape all the

foft into a fauce-pan, put as much milk or cream as will ftew

them
;
keep them ftirring, and when quite thick, ftir in a good

piece of butter, and fend them to table.

Sorrel with Eggs.

First your forrel muft be quite boiled and well drained,
then poach three eggs foft, and three hard, butter your forrel

well; fry fome three-cornered toafts brown, lay the forrel in

the difh, lay the foft eggs on it, and the hard between
; ftick the

toaft in and about it. Garnifh with quartered orange.

Broccoli and Eggs*

Boil your broccoli tender, faving a large bunch for the
middle, and fix or eight little thick fprigs to flick round

;
take

a toafl hall an inch thick, toaft it brown, as big as you would
have it for your difli or butter plate; butter fome eggs thus

;

take fix eggs (more or iefs as you have occafion), beat them
well, put them into a fauce pan with a good piece of butter, a
little fidlt, keep beating them with a fpoon till they are thick

enough
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enough then pour tlietn on the toaft • fet the higheft bunch of
broccoli in the middle, and the other little pieces rotind about

;

and garnifli the difh with little fprigs of broccoli
3 this is a pretty

fide-difhor corner-plate.
s

Afparagus and Eggs,

Toast a bit of bread as big as you want, butter it and Jay
it on your difh

5 butter fome eggs as above, and lay over it

;

in the mean time boil fome grafs tender, cut it fmall and lay it

over the eggs.' This makes a prettj fide-difh for a fecond
courfe, or a corner-plate,

A pretty Difh of Eggs,

Boil fix eggs hard, peel them, and cut them info thin flices,
put a quarter of a pound of butter into the ftew-pan, then put
in your eggs and fry them quick ; half a quarter of an hour
will do them. You muft be very careful not to break them ;

throw over them pepper, fait and nutmeg, lay them in your
difh before the fire, pour out all the fat, fhake in a little flour
and have ready two flialots cut fmall ; throw them into the pan,
pour in a quarter of a pint of white wine, a little juice of
lemon, and a little piece of butter rolled in flour

; llir all toge-
ther till it is thick

; ifyou have not fauce enough, put in a little

more wine, toaft fome thin flices of bread cut three-corner
ways, and lay round your difh, pour the fauce all over, and
fend it to table hot. You may put fweet oil on the toaft, if it

be agreeable. >

^ ^ripe.

Boil your eggs hard, take off the fhells, and cut them long-
ways in four quarters, put a little butter into a flew pan, let it

melt, fhake in a little flour, ftir it with a fpoon, then put in

your eggs, throw a little grated nutmeg all over, a little fait,

a good deal of fhred parfley 5 fhake your pan round, pour in

a little cream, tofs the pan round carefully, fo that you do not
break the eggs

3 when your fauce is thick and fine, take up
your eggs, pour the fauce all over them

3 and garnifh with
lemon.

A Frlcajfee of Eggs,

Boil eight eggs hard, take oft' the fliells, cut them into

quarters, have ready half a pint of cream, and a quarter of a

pound of frefh butter; ftir it together over the fire till it is

thick and fmooth, lay the eggs in the difh and pour the fauce

all over. Garnifh with the hard yolks of three eggs cut in

two, and lay round the edge of the difli.

A Ragoo
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A Ragoo of Eggs*

Boil twelve eggs hard, take off the Oiells, and with a little

knife very carefully cut the white acrofs longways, To that the

white may be in two halves, and the yolks whole; be careful

neither to break the whites nor yolks, take a quarter of a

pickled mufhrooms chopped very fine, half an ounce of truraes

and morels boiled in three or four fpoonfuls of water,

the water, and chop the truffles and morels very fmal), boil a

little parfley, chop it fine, mix them together with the truffle-

water you faved, grate a little nutmeg in, a little beaten mace,

put it into a fauce-pan with three fpoonfuls of water, a gill of

red wine, one fpoonful of catchup, a piece of butter as big as

a large walnut, rolled in flour, ftir all together and let it boil

;

in the mean time get ready your eggs, lay the yolks and whites

in order in your difh, the hollow parts of the whites uppermoft,

that they may be filled, take fome crumbs of bread and fry

them brown and crifp, as you do for larks, with which fill up

the whites of the eggs as high as they will lie, then pour in

your fauce all over, and garnifh with fried crumbs of bread*

This is a very genteel pretty difh, if it be well done.

Yfi broil Eggs',

Cut a toaft round a quartern loaf, brown it, lay it on your

difh, butter it, and very carefully break fix or eight eggs on the

toaft, and take a red-hot fhovel and hold over them ; when
they are done, fqueeze a Seville orange over them, grate a little

nutmeg over it, and ferve it up for a fide plate. Or you may
poach your eggs, and lay them on a toaft : or toaft your bread

crifp, and pour a little boiling water over it ; feafon with a little

fait, and then lay your poached eggs on it.

To drefs Eggs with Bread,

,Take a penny-loaf, foak it in a quart of hot milk two
hours, or till the bread is foft, then flrain it through a coarfe

fieve, put to it two fpoonfuls of orange-flower water, or rofe-

water ; fweeten it, grate in a little nutmeg, take a little difli,

butter the bottom of it, break in as many eggs as will cover

the bottom of the difh, pour in the bread and milk, fet it in a

tin oven before the fire, and half an hour will bake it ; it will

do on a chafing-difh of coals ; cover it clofe before the fire, or

bake it in a flow oven.

To farce Eggs,

Get two cabbage-lettuces, fcald them, with a few mufh-
rooms, parlley, forrel, and chervil ; then chop them very fmall

with
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with the yollcs of hard eggs, feafoned with fait and nutmeg
then ftew them in butter, and when they are enough, put in a
little cream, then pour them into the bottom of a difh ; take
the whites and chop them very fine with parfley, nutmeg, and
fait; lay this round the brim of the difh, and run a red-hot
fire-fliovel over it, to brown it.

Eggs with Lettuce,

Scald feme cabbage-lettuce in fair water, fqueeze them
well, then flice them and tofs them up in a fauce-pan with a
piece of butter

; feafon them with pepper, fait, and a little nut-
meg

;
let them ftew half an hour, chop them w^ell together ;

when they are enough, lay them in your difh, fry fome eggs
nicely in butter and lay on them. Garnifti with Seville orange.

Tofry Eggs as round as Balls,

Having a deep frying-pan and three pints of clarified but-
ter, heat as hot as for fritters, and ftir it with a fticic till it

runs round like a whirlpool
; then break an egg into the mid-

dle, and turn it round with your ftick till it be as hard as a
poached egg ; the- whirling round of the butter will make it

as round as a ball, then take it up with a flice, and put it in a
difh before the fire : they will keep 'hot half an hour and yet be
foft ; fo you may do as many as you pleafe. You may ferve thefe

with what you pleafe
; nothing better than ftewed fpinagej and

garnilh with orange,

To make an Egg as big as Twenty,

Part the yolks from the whites, ftrain them both feparatc

through a fieve, tie the yolks up in a bladder in the form of a
ball ;

boil them hard, then put this ball into another bladder

and the whites round it; tie it up ovaI-fa(hion, and boil it:

thefe are ufed for grand falads. This is very pretty for a ra-

goo ; boil five or fix yolks together and lay in the middle of the

ragoo of eggs; and fo you may make them of any fizc you
pleafe.

To make a grand Dijh of Eggs,

You muft break as many eggs as the yolks will fill a pint

bafon, the whites by themfelves, tie the yolks by themfelves in

a bladder round, boil them hard ; then have a wooden bowl
that will hohd a quart, made like two butter-difhes, but in the

fhape of an egg, with a hole through one at the top. You are

to obferve when you boil the yolks, to run a packthread

through, and leave a quarter of a yard hanging out. When the

yolk is boiled hard, put it into the bowl-difh, but be careful

to hang it fo as to be in the, middle
; the firing being drawn

2 through
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through the hole, then clap the two bowls together, and tie

them tight, and with a funnel pour in the whites through the

hole, then ftop the hole clofe and boil it hard
;

it will take an

hour : when it is boiled enough, carefully open it, and cut the

firing clofe
;

in the mean time take twenty eggs, beat them

well, the yolks by themfelves and the whites by themfelves ;

divide the whites into two, and boil them in bladders the

fhape of an egg
;

when they are boiled hard, cut one in two

longways, and one crofi'ways, and with a fine fharp knife cut

out fome of the white in the middle; lay the great egg in the

middle, the two long halves on each fide with the hollow part

uppermofl, and the two round fiat between ;
take an ounce of

truffles and morels, cut them very fmall, boil them in half a

pint of water till they are tender, then take a pint of frefh

mufhrooms clean picked, wafhed, and chopped fmall, and put

into the truffles and morels
;

let then> boil, add a little fait, a

little beaten nutmeg, a little beaten mace, a gill of pickled

mufhrooms chopped fine ; boil fixteen of the yolks hard in a

bladder, then chop them and mix them with the other ingre^

dients : thicken it with a lump of butter rolled in fiour, (haking

your fauce-pan round till hot and thick, then fill the round

with this, turn them down again, and fill the two long ones;

what remains, fave to put into the fauce-pan ; take a pint of

cream, a quarter of a pound of butter, the other four yolks

beat fine, a gill of white wine, a gill of pickled muflirooms, a

little beaten mace, and a little nutmeg
;

put all into the fauce-

pan to the other ingredients, and ftir all well together oneway
till it is thick and fine

;
pour it over all, and garnifh witli

notched lemon.

This is a grand difli at a fecond courfe. Or you may mix it

up with red wine and butter, and it will do for a firft courfe.

Y? make a pr^Uy D'ljh of Ifbites of Eggs,

Take the whites of twelve eggs, beat them up with four
fpoonfuls of rofe-water, a little grated lemon-peel, a little nut-
meg and fweeten wdth fugar ; mix them well, boil them in
four bladders, tie them in the fhape of an egg, and boil them
hard

;
they will take half an hour

;
lay them in your difh -

when cold, mix half a pint of thick cream, a gill of fack, aad
half the juice of a Seville orange; mix all together, fweeten
with fine fugar, and pour over the eggs. Serve it up for a fide
difh at fupper, or when you pleafe.

Tofeiv Cucumhers,

Pare twelve cucumbers and fiice them as thick as a half-
crown, lay them in a courfe cloth to drain, and when they are

dry,
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dry, flour them and fry them brown In frefh butter; then take
them out with an egg-flice, lay them in a plate before the fire,

and have ready one cucumber v/hole, cut along piece out of the
fide, and fcoop out all the pulp

; have ready fried onions peeled
and diced, and fried brown with the diced cucumbers; fill the
whole cucumber with the fried onion, feafon with pepper and
fait

;
put on the piece you cut out and tie it round with a

packthread; fry it brown, firft flouring it, then take it out of
the pan and keep it hot

; keep the pan on the fire, and with
one hand put in a little flour, while with the other you ftir it

:

when it is thick, put in two or three fpoonfuls of water, and
half a pin^ of white or red wine, two fpoonfuls of catchup, flirit

together, put in three blades of mace, four cloves, half a nut-
meg, a little pepper and fait, all beat fine together ; ftir it into
the faucc-pan, then throw in your cucumbers, give them a tofs

or two, then lay the whole cucumbers in the middle, the reft

round, pour the fauce all over, untie the cucumbers before you
iay it into the ciifh. Garnifh the difh with fried onions, and
fend it to table hot. This is a pretty fide-difh at a firft courfe.

Tofarce Cucumbers^

Take fix large cucumbers, cut a piece off the top, and
fcoop out all the pulp; take a large white cabbage boiled ten-

der, take only the heart, chop it fine, cut a large onion fine,

fhred fome parfley and pickled muftirooms fmall, two hard eggs
chopped very fine, feafon it with pepper, fait, and nutmeg;
ftuff your cucumbers full, and put on the pieces, tie them with
a packthread, and fry them in butter of a light brown ; have

the following fauce ready : take a quarter of a pint of red wine,

a quarter of a pint of boiling w’ater, a fmall onion chopped fine,

a little pepper and fait, a piece of butter as big as a walnut,

rolled in flour; when the cucumbers are enough, lay them in

your difh, pour the fat out of the pan, and pour in this fauce :

let it boil, and have ready the yolks of two eggs beat fine,

mixed with two or three fpoonfuls of the fauce, then turn

them into the pan, let them boil, keeping it ftirring all the

time, untie the firings, and pour the fauce over. Serve it up

for a fide-difh. Garnifti with the tops.

Tojitiv Cucumbers,

Take fix large cucumbers, flice them; take fix large

onions, peel and cut them in thin flices, fry them both brown,

then drain them and pour out the fat, put them into the pan

again, with three fpoonfuls of hot water, a quarter of a pound

ot butter rolled in flour, and a tea fpoonful of muftard; feafon

with pepper and fah, and let them ftew a quarter of an hour

1 foftly,
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foftly, (baking the pan often 3 when they are enough di(h

them up.

Fried Celery,

Take (ix or eight heads of celery, cut off the green tops^

and take off the outfide ((alks, wa(h them clean and pare the

roots clean ; then have ready half a pint of white wine, the

yolks of three eggs beat fine, and a little fait and nutmeg
;
mix

all well together with flour into a batter, dip every head into

the batter and fry them in butter
;
when enough, lay them in

your di(h, and pour melted butter over them.

Celery with Cream.
Wash and clean fix or eight heads of celery, cut them about

three inches long, boil them tender, pour away all the water,
and take the yolks of four eggs beat fine, half a pint of cream,
a little fait and nutmeg, pour it over, keeping the pan (baking
all the while; when it begins to be thick, difli it up.

Peas Franpife.

Take a quart of (helled peas, cut a large Spani(h onion, or
two middling ones fmall, and two cabbage or Silefia lettuces
cut fmall, put them into a fauce-pan with half a pint of water,
feafon them with a little fait, a little beaten pepper, and a little

beaten mace and nutmeg; cover them clofe and let them flew
a quarter of an hour, then put in a quarter of a pound of fre(h
butter rolled in a little flour, a fpoonful of catchup, a little piece
of burnt butter as big as a nutmeg; cover them clofe and let

it fimmer foftly an hour, often (baking the pan. When it is

enough, ferve it up for a lide-difti.

For an alteration, you may flew the ingredients as above;
then take a fmall cabbage-lettuce and half boil k ; then drain
it, cut the ftalks flat at the bottom, fo that it will fland firm in
the difh, and with a knife very carefully cut out the middle,
leaving the outfide leaves whole; put what you cut out into
a fauce pan, chop it, and put a piece of butter, a little pepper,
(air, and nutmeg, the yolk of a hard egg chopped, a few crumbs
of bread, mix all together, and when it is hot fill your cab-
bage; put fome butter into a flew pan, tie your cabbage and

you think it is enough; then take it up, untie it,
and firft pour in the ingredients of peas into your difli, fet the
forced cabbage in the middle, and have ready four artichoke-
bottoms fried and cut in two, and laid round the difli. • This
will do for a top difli.

Green
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Green Peas with Cream,

Take a quart of fine green peas, put them Into a fiew-pan
with a piece of butter as big as an egg, rolled in a little flour,

feafon them with a Ifttle fait and nutmeg, a bit of fugar as big

as a nutmeg, a little bundle of fweet herbs, fome parfley chop-
ped fine, a quarter of a pint of boiling water ; cover them clofe,

and let them ftew very foftly half an hour, then pour in a

quarter of a pint of good cream ; give it one boil, and ferve it

up for a fidc-plate.

A Farce- meagre Callage.

Take a white-heart cabbage, as big as the bottom of a

plate, let it boil five minutes in water, then drain it, cut the

flallc flat to (land in the difli, then carefully open the leaves and
take out the infide, leaving the outfide leaves whole j chop
what you take out very fine, take the flefh of two or three floun-

ders or plaice clean from the bone ; chop it with the cabbage,

the yolks and whites of tour hard eggs, a handful of picked

parfley, beat all together in a mortar, with a quarter of a p®und
of melted butter

; mix it up with the yolk of an egg and a few

crumbs of bread, fill the cabbage and tie it together, put it into

a deep fiew-pan or fauce-paii, put to it half a pint of water, a

quarter of a pound of butter rolled in a little flour, the yolks

of four hard eggs, an onion iluck with fix cloves, whole pepper

and mace tied in a muflin rag, half an ounce of truffles and

morels, a fpoonful of catchup, a few pickled mufhrooms j ca-

ver it clofe and let it fimnier an hour: if you find it is not

enough, you muft do it longer. When it is done, lay it in your

difli, untie it, and pour the fauce over it.

Fed Callage drejjed after the Dutch Way^ good for a Cold in

the Breaji,

Take the cabbage, cut it fmall and boil it foft, then drain

it, and put it in a llevv-pan with a fufficient quantity of oil

and butter, a little water and vinegar, and an onion cut fmall j,

feafon it with pepper and fair, and let it fimmer on a flow fire

till all the liquor is walled.

CauUjioivers drejfed the Spanijh Way.

Boil them, but not too much ; then drain thsm and put

them into a flew-paii : to a large cauliflower put a quarter of a

pint of fweet oil, and two or three cloves of garlic j let them

fry till brown j then feafon them with pepper and fait, two or

three fpoonfuls of vinegar cover the pan very clofe, ayd let

them fimr-ner ever a very flow fire an hour.

Caulifoweri
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CauUfiowers fried.

Take two fine cauliflowers, boil them in milk and water,

then leave one whole, and pull the other to pieces; take half a

pound of butter, with two fpoonfuls of water, a little dull of

fli)ur, and melt the butter in a fiew-pan ;
then put in the whole

cauliflower cut in two, and the other pulled to pieces, and fry it

till it is of a very light brown
;

feafon it with pepper and fait

:

when it is enough, lay the two halves in the middle, avud pour

the reft all over.

%

To make an Oatmeal Pudding.

Take a pint of fine oatmeal, boil it in three pints of new
milk, ftirring it till it is as thick as a hafty-pudding ; take it

off, and ftir in half a pound of frefh butter, a little beaten

mace and nutmeg, and a gill of fack
;
then beat up eight eggs,

half the whites, ftir all well together, lay puft-pafte all over the

difh, pour in the pudding and bake it half an hour; or you
may boil it with a few currants.

To make a Potatoe Pudding.

Take a quart of potatoes, boil them foft, peel them, and
mafh them with the back of a fpoon, and rub them through a

fieve, to have them fine and fmoolh ;
take half a pound of

frefh butter melted, half a pound of fine fugar, beat them well

together till they are very fmoolh, beat fix eggs, whites and
all, ftir them in, and a glafs of -fack or brandy

;
you may add

half a pound of currants, boil it half an hour, melt butter with
'a glafs of white wine, fweeten with fugar, and pour over it :

you may bake it in a difh, with pufF-pafteall round the difh at

the bottom.

To make a fecond Potatoe Pudding.

Boil two pounds of potatoes, and beat them in a mortaf •

fine, beat in half a pound of melted butter, boil it half an
hour, pour melted butler over it, with a glafs of white wine^
or the juice of a Seville orange, and throw fugar all over the

pudding and difh.

To wake a third Sort of Potatoe Pudding.

Take two pounds of white potatoes, boil them foft, peel
and beat them In a. mortar, or ftrain them through a fieve till

they are quite fine
; then mix in half a pound of frefh butter

melted, then beat up the yolks of eight eggs and three whites,
ftir them in, and half a pound of white lugar finely pounded,
half a pint of fack, ftir it well together, grate in halt a large

nutmeg, and ftir in half a pint of cream, make a puff-pafie

R • and
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and lay all over the difh and round the edges

;
pour it in the

pudding, and bake it of a fine light brown.
For change, put in half a pound of currants : or you may

ftrew over the top half an ounce of citron and orange peel cut

thin, before you put it inta the oven.

To make Buttered Loaves,

Beat up the yolks of twelve eggs, with half the whites,

and a quarter of a pint of yeafi, ftrain them into a difh
; feafon

with fait and beaten ginger, then make it into a high pafte with
flour, lay it in a warm cloth for a quarter of an hour

; then
make it up into little loaves, and bake them or boil them with
butter, and put in a glafs of white wine; fweeten v.^ell with
fugar, lay the loaves in the difii, pour the fauce over them, and
throw fugar over the difti.

To make an Orange Pudding,

Take the yolks of fixteen eggs, beat them well with half

a pound of melted butter, grate in the rind of two fine Seville

oranges, beat in half a pound of fine fugar, two fpoonfuls of

orange-fiower water, two of rofe-water, a gill of fack, half a

pint of cream, two Naples bifcuics, or the crumb of a halfpenny

roll foaked in the cream, and mix all well together; make
a thin puff- pafte and lay all over the difh and round the rim,

pour in the pudding and bake it: it will take about as long
baking as a cuftard.

«

To make a fecond Sort of Orange Pudding,

You muft take fixteen yolks of eggs, beat them fine, mix
them with half a pound of frefh butter melted, and half a pound

of white fugar, half a pint of cream, a little rofe-water, and a

little nutmeg ; cut the peel of a fine large Seville orange fo thin

as none of the white appears, beat it fine in a mortar till it is

like a pafte, and by. degrees mix in the above ingredients all

together ; then lay a puft'-pafte all over the difti, pour in the

ingredients and bake it.

To make a third Orange Pudding,

Take two large Seville oranges and grate ofF the tind

as far as they are yellow ; then put your oranges in fair water,

and let them boil till they are tender ;
fliift the water three

or four times to take out the bitternefs ; when they are tender,

cut them open and take away the feeds and firings, and bpt

the other part in a mortar, with half a pound of fugar, till it is

a pafte ; then put to it the yolks of fix eggs, three or four

fpoonfuls of thick cream, half a Naples bifcuit grated ;
mix
thefe
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thefe together, and melt a pound of frefh butter very thick, and
ftir it well in

; when it is cold, put a little thin pufF*pafte about
the bottom and rim of your difh

;
pour in the ingredients, and

bake it about three quarters of an hour,

To make afourth Orange Pudding*

Take the outfide rind of three Seville oranges, boil them
in feveral waters till they are tender, then pound them in a
mortar, with three quarters of a pound of fugar

; then blanch
half a pound of fweet almonds, beat them very fine with rofe-
water to keep them' from oiling, then beat fixteen eggs, but
fix whites, a pound of frefh butter, and beat all thefe together
till it is light and hollow

; then lay a thin pufF-pafte all over a
difli, and put in the ingredients. Bake it with jour tarts.

To make a Lemon Pudding.

Take three lemons, and cut the rind off very thin, boll
them in three feparate waters till very tender, then pound them
very fine in a mortar; have ready a quarter of a pound of
Naples bifcuit, boiled up in a quart of milk or cream, mix
them and the lemon rind with it

; beat up twelve yolks and fix
whites of eggs very fine, melt a quarter of a pound of frefh but-
ter, half a pound of fine fugar, a little orange-flower water •

rnix all well together, put it over the fiove, and keep it ftirrin?
til] it is thick, fqueeze the juice of half a lemon in; put p^-
pafte round the rim of your difh, put the pudding fluff in, cut
fome candied fweetmeats and put over : bake it three quarters
of an hour, and fend it up hot.

Another Way to make a Lemon Puddinrr,
_

o
Take three lemons and grate the rinds off, beat up tw’elv^

yolks and fix whites of eggs, put in half a pint of cream, half a
pound of fine fugar, a little orange-flov/er water, a quarter of a
pound of butter melted

; mix all well together, fqueeze in the
juic-e of two lemons, put it over the fiove, and keep ftirring it
till it is thick

; put a puff-pafte round the rim of the difh pot
in your'pudding fluff with fome candied fweetmeats cut fmaU
over It, and bake it three quarters of an hour.

To hake an Almond Pudding*

_

Blanch half a pound of fweet almonds, and four bitter ones,
in warm water, take them and pound them in a marble mortar,
with two (poonluls of orange-flower water, and two of rofe-
water, a gi of fack

; mix in four grated Naples bifcuits, three
•juarters of a pound of melted butter; beat eight eggs, andmix them with a quart of cream boiled, grate in half a nut-

meg
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meg and a quarter of a pound of fugar

;
mix all well together,

make a thin puff-paHe, and lay all over the difh
;
pour in the

ingredients, and bake it.

To boil an Almond Pudding.

Beat a pound of fweet almonds as fmall as poiUble, with

three fpoonfuls of rofe-water, and a gill of fack or white wine,

and mix in half a pound of frefh butter melted, with five yolks

of eggs and two whites, a quart of cream, a quarter of a pound

of fugar, half a nutmeg grated, one fpoonful of flour, and three

fpoonfuls of crumbs of white bread
;
mix all well together, and

boil it ; it will take half an hour boiling.

To make a Sago Pudding.

Let half a pound of fago be wafhed well in three or four hot

waters, ihen put to it a quart of new milk, and let it boil toge-

ther till it is thick ;
ftir it carefully (for it is apt to burn), put

in a flick of cinnamon when you fet it on the fire
;
when it is

boiled take it out ;
before you pour it out, ftir in half a pound

of frefh butter, then pour it into a pan, and beat up nine eggs,

with five of the whites, and four fpoonfuls of fack
;

ftir all to-

gether, and fweeten to your tafte
;

put In a quarter of a pound

of currants clean wafhed and rubbed, and juft plumped in two

fpoonfuls of fack and two of rofe-water ;
mix all well together,

ftir it well over a flow fire till it is thick, lay a puff-pafte over

a difb ;
pour in the ingredients, and bake it.

To make a Millet Pudding.

You muft get half a pound of millet feed, and after it is

wafhed and picked clean, put to it half a pound of fugar, a

whole nutmeg grated, and three quarts of milk ;
when you

have mixed all well together, break in half a pound of frefh

butter, and butter your difh ;
pour it in, and bake it.

T7 make a Carrot Pudding.

You muft take a raw carrot, ferape it very clean, and grate

it, take half a pound of the grated carrot, and a pound of

grated bread, beat up eight eggs, leave out half the whites, and

mix the eggs with Haifa pint of cream; then ftir in the bread

and carrot half a pound of frefh butter melted, half a pint of

fack, and three fpoonfuls of orange-flower water, a nutmeg

grated ;
fweeten to your palate ;

mix all well together, and if

it is not thin enough, ftir in a little new milk or cream ; let it

be of a moderate thicknefs, lay 'a pufF-pafte all over the difh,

and pour in the ingredients; bake it ; it will take an hour’s.

baking;
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baking: or you may boil it; but then you muft melt butter,

and put in white wine and fugar.

Afecond Carrot Pudding.

GtT two penny loaves, pare off the crufi', foak them in a

quart of boiling milk, let it Itand till it is cold, ^then grate in

two or three large carrots, then put in eight eggs well beat, and

three qaarters of a pound of frefh butter melted, gra^e in a little

nutmeg, and fweeten to your tafte
;
cover your difh with pufF-

paile, pour in the ingredients, and bake it an hour.

To make a CowJJip Pudding,

Having got the flowers of a peck of cowflips, cut them and

pound them fmall, with half a pound of Naples bifcuits grated,

and three pints of cream ;
boil them a little, then take them

ofF the lire, and beat up fixteen eggs with a 'little cream and

lofe-water
;
fweeten to your palate ; mix it all well together,

butter a difh and pour it in ;
bake it, and when it is enough,

throw fine fugar over and ferve it up ; or you may make half

the quantity,

N, B, New milk will do in all thofe puddings, when you

have no cream.

To make a ^ince. Apricot^ or White •‘Pear Plum Pudding,

Scald your quinces very tender, pare them very thin, fcrape

ofFthe foft, mix it with fugar very fweet, put in a little ginger

and a little cinnamon; to a pint of cream you muft put three

or four yolks of eggs, and ftir it into your quinces till they are

of a good thicknefs : it muft be pretty thick.

So you may do apricots or white-pear plums. Butter your

difh, pour it in and bake it.

To make a Pearl-Barley Pudding,

Get a pound of pearl-barley, wafh it clean, put to it three

quarts of new milk, and half a pound of double-refined fugar,

a nutmeg grated
;
then put it into a deep pan and bake it with

brown bread : take it out of the oven, beat up fix eggs, mix all

well together, butter a difh, pour it in, bake it again an hour,

and it will be excellent.

To make a French Barley Pudding,

Pur to a quart of cream fix eggs well beaten, half the

whites, fwtetea to your palate, a little orange- flower water,

or rofe-water, and a pound of melted butter
;

then put in fix

handfuls of French barley that has been boiled tender in milk,

butter a difh and put it in; it will take as long baking as a

venifon-pafty.

R 3 7i
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Tff make an jfpple Pudding.

Take twelve large pippins, pare them, and take out the
cores, put them into a fauce-pan with four or five fpoonfuls of
water, boil them till they are foft and thick

; then beat them
well, ftir in a pound of loaf-fugar, the juice of three lemons,
the peel of two lemons cut thin and beat fine in a mortar, the
yolks of eight eggs beat

; mix all well together, bake it*in a
flac.k oven ; when it is near done, throw over a little fine fu^ar.
You may hake it in a pufF-pafte, as you do the other puddings.

To make an Apple Pudding,

Make a good pufF-pafte, roll it out half an inch thick, pare
your apples, and core them, enough to fill the cruft, and clofe
it up, tie it in a doth and boil it; if a fmall pudding, two
hours ; if a large one, three or four hours

; when it is enou<>h,
turn it into your difh, cut a piece of the cruft out of the tV*
butter and fugar it to your palate, lay on the cruft again, and
fend it to table hot, A pear pudding make the fame way.
And thus you may make a damfon pudding, or any fort of
plums, apricots, cherries, or mulberries; and are very fine.

\ »

A baked Apple Pudding.^Excellent.

Take eight large apples, pare and core themy put them into
a fauce-pan with juft water enough to cover them till^^oft, then

' pour it away and beat them very fine, ftir in while hot a quarter
of a pound of butter, loaf-fugar to your tafte, a quarter of a
pound of bifeuits finely grated, half a nutmeg, three large fpoon-
fuls of brandy, two of rofe-water, the peel of a lemon grated

;
when cold, put in a quarter of a pint of cream, the yolks of fix
eggs well beat

;
put pafte at the bottom of the difh,

• To make an Italian Pudding,

Take a pint of cream, and flice in fome French rolls, as
much as you think will make it thick enough, beat ten eggs
fine, grate a nutmeg, butter the bottom of the difh, flice twelve
pippins into it, throw fome orange-peel and fugar over, and
half a pint of red wine, then pour your cream, bread, and eggs
over it ; firft lay a puft-pafte at the bottom of the difh and round
ffbe edges, and bake it half an hour.

To make a Rice Pudding.

Take a quarter of a pound of rice, put it into a fauce-pan,
with a quart of new milk, a ftick of cinnamon, ftir it often to
keep it from flicking to the fauce-pan

; when it has boiled
thick, pour it into a pan, ftir in a quarter of a pound of frefh

3 butter
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butter, and fugar to your palate; grate in half a nutmeg, add

three or four fpoonfuls of rofe-water, and ftir it all well toge-

ther; when it is cold, beat up eight eggs, with half the whites,

beat it all well together, butter a difh, pour it in and bake it.

You may lay a pufF-pafte firft all over the difh. For change,

put in a few currants and fweetmeats, if you choofe it.

t

Afecond Rice Pudding,

Get half a pound of rice, put to it three quarts of milk, ftir

in half a pound of fugar, grate a fmall nutmeg in, and break in

half a pound of frefh butter ; butter a difh and pour it in and

bake it; you may add a quarter of a pound of currants, for

change. Jf you boil the rice and milk, and then ftir in the

fu^ar, you may bake it before the fire, or in a tin oven. You
may add eggs, but it will be good without.

A third Rice Pudding, '

Take fix ounces of the flour of rice, put it into a quart of

milk and let it boil till it is pretty thick, ftirring it all the

while ; then pour it into a pan, ftir in half a pound of frefh

butter and a quarter of a pound of fugar; when it is 'cold,

grate in a nutmeg, beat fix eggs with a fpoonful or two of fack,

beat and ftir all well together, lay a thin puff-pafte on the bot-

tom of your difh, pour it In and bake it.

A Carolina Rice Pudding,

Take half a pound of rice, wafh it clean, put it into a
fauce-pan with a quart of milk, keep ftirring it till it is very
thick ;

take great ca^e it does not burn ; then turn it into a
pan and grate fome nutmeg into it, and two tea-fpoonfuls of
beaten cinnamon, a little lemon-peel fhred fine, fix apples
pared and chopped fmall ; mix all together with the yolks of
three eggs, and fweetcn to your palate

; then tie it up clofe in a
cloth, put it into boiling water, and be fure to keep it boilino-

all the time ; an hour and a quarter will boil it
; melt butter and

pour over it, and throw fome fine fugar all over it : a little

wine in the fauce will be a great addition to it.

71? loll a Cujlard Pudding.

Take a pint of cream, out of which take two or three
fpoonfuls and mix with a fpoonful of fine flour, fet the reft to
boil ; when it is boiled, take it off, and ftir in the cold cream,
and flour very well

; when it is cool, beat up five yolks and
two whites of eggs, and ftir in a little fait and fome nutmeg,
and two or three fpoonfuls of fack

; fweeten to your palate
butter a wooden bow), and pour it in, tie a cloth over it, and

^ 4 boil
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boil it half an hour; when it is enough, untie the cloth, turn
,the pudding out into your difli, and pour melted butter over it.

To make a Flour Puddings
' Take a quart of milk, beat up eight egg?, but foiir of the
whites, mix them with a quarter of a pint of milk, and flir into
that four large fpoonfuls of flour, beat it well together, boil fix
bitter almonds in two fpoonfuls of water, pour the water into
the eggs, blanch the almonds and beat them iiiie in a mortar ;

then mix them in with half a large nutmeg and a tea- fpooriful

of fait ; then mix in the reft of the milk, flour your cloth weft,
and boil it an hour

;
pour melted butter over it, and fugar'(if

you like it) thrown all over, Obferve always in boiling pud-
clings, that the water boils before you put them into the pot

;

and have ready, when they are boiled, a pan of clean cold v/a-
ter, juft give your pudding one dip in, then untie the cloth,
and it will turn out without fticking to the cloth.

To make a Batter Pudding.

Take a quart of milk, beat up fix eggs, half the whites,
mix as above, fix fpoonfuls of flour, a tea-ipoonful of fait, and
one of beaten ginger ; then mix all together, boil it an hour
and a quarter, and pour melted butter over it

:
you rnay put in

eight eggs (if you have plenty) for charge, and half a pound
ci prunes or currants.

To make a Batter Pudding without Eggs*

Take a quart of milk, mix fix fpoonfuls of flour with a
little of the milk firft, a tea-fpoonful of fait, two tea-fpoonfuls

of beaten ginger, and two of the timfture of faffron
;

then mix
all together, and boil it an hour. You may add fruit as you
think proper.

To make a grateful Pudding*

Take a pound of fine flour, and a pound of white bread
grated, take eight eggs, but half the whites, beat them up, and
mix with them a pint of neyv milk, then ftir in the bread and
flour, a pound of raifins ftoned, a pound of currants, half a
pound of fugar, a little beaten ginger

; mix all well together,

and either bake or boil it : It will take three quarters of an hour
baking :

put cream in inftead of milk, if you have it ; it will bs

an addition to the pudding.

To make a Brefid Pudding*

Cut off all the cruft of a penny white loaf, and llice it thin

into a quart of milk, fet it over a chafing-difti of coals till the

bread has foaked pp the milk, then put in a piece of fweet

butter
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butter, ftir it raund, let it ftand till cool ; or you may boil your

milk and pour over your bread, and cover it up dole, does full

as v\'ell; then take the yolks of fix eggs, the whites of three,

and beat them up with a little rofe-water and nutmeg, a little

fait and fugar, if you choofe it^ mix all well together, and

boil it one hour.

*To make a fine Bread Pudding,

Take all the crumb of a ftalc penny-loaf, cut it thiii, a

quart of cream, fet it over a flow fire till it is fcalding hot, then

let it ftand till it is cold, beat up the bread and cream well to-

gether, grate in fome nutmeg, take tw'elve bitter almonds, boil

them in two fpoonfuls of water, pour the water to the cream
and ftir it in with a little fait, fweeten it to your palate, blanch

the almonds and beat them in a mortar with two fpoonfuls of

rofe or orange- flower water till they are of a fine pafte
;

then mix
them by degrees with the cream til) they are well mixed in the

cream, then take the yolks of eight eggs, the whites of four,

beat them well and mix them with your cream, then mix all

well together: a wooden difh is heft to boil it in
;

but if you
boil it in a cloth, be fure to dip it in the hot water, and flour

it well, tie it loofe and boil it an hour; be fure the water boils

when you put it in, and keeps boiling all the time
5 when it is

enough, turn it into your difh, melt butter and put in two or
three fpoonfuls of white wine or fack, give it a boil and pour
jt over your pudding

;
then flrew a good deal of fine fugar all

over, the pudding and difh, and fend it to table hot. New milk
will do when you cannot get cream. You may, for change,
put in a few currants,

Ta make an ordinary Bread Pudding.

Take two halfpenny rolls, fiice them thin, cruft and all,

pour over them a pint of new milk boiling hot, cover them
dole, let it ftand fome hours to foak; then beat it well with a
little melted butter, and beat up the yolks and whites of two
eggs, beat all well together w'di with a little fait

;
boil it half an

hour
; when it is done, turn it into your difh, pour melted

butter and fugar over it. Some love a little vinegar in the
butter. If your rolls are ftale and grated, they will do better ;
add a little ginger. You may bake it with a few currants.

To make a baked Bread Pudding.

Take the crumb of a penny-loaf, as much flour, the yolks
of four eggs, and two whites, a tea- ipoonful of ginger, bait a

.
pound,of raifins ftoned, half a pound ot currants clean wafhed
and picked, a little fait

; mix flrft the bread and flour, ginger,
(alt, and fugar to your palate, then the eggs, and as much

milk
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milk as will make it like a good batter, then the fruity butter
the difli, pour it in, and bake it.

make a boiled Loaf,

Take a penny~loaf, pour over it half a pint of milk boiling
hot, cover it clofe, let it ftand till it has foaked up the milk,
then tie it up in a cloth and boil it half an hour; when it

is done, lay it in your difh, pour melted butter over it, and
throw fugar all over

; a fpoonful of wine or rofe- water does as
well in the butter, or juice of Seville orange.' A' French man-
chet does bell

; but there are little loaves made on purpofe for
the ufe. A French roll or oat-cake does very well boiled thus.

To make a Chefnut Pudding.

Put a dozen and a half of chefnuts into a fkillet or fauce-
pan of water, boil them a quarter of an hour, then blanch and
peel them, and beat them in a marble mortar, with a little

orange-flower or rofe-waier, and fack, till they are a fine thin
pafte; then beat up twelve eggs with half the whites, and mix
them well, grate half a nutmeg, a little^alr, mix them with
three pints of cream and half a pound of melted butter

; fweeten
to your palate, and mix all together; put it over the Are, and
keep flirring it till it is thick, lay a pufl-palle all over the difb,
pour in the mixture, and bake it : when you cannot get cream
take three pints of milk, beat up the yolks of four eggs and
ftir into the milk, fet it over the fire, flirring it all the time till

it is fcalding hot, then mix it in the room of the cream.
(

To make a fine plain baked Pudding,

You muft take a quart of milk and put three bay-leaves
into it ; when it has boiled a little with fine flour, make it into
a hafty-pudding, with a little fait, pretty thick

; fake it off the
fire, and ftir in half

,
a pound of butter, a quarter of a pound of

fugar, beat up twelve eggs, and half the whites, flir all well
together, lay a puff-pafle all over the difh, and pour in your
fiuff; half an hour will bake it.

*

To make pretty little Cheefe-Curd Puddings,

You muft take a gallon of milk and turn it w'ith rennet,
then drain all the curd from the whey, put the curd intoa mor-
tar and beat it with half a pound of frefh butter till the butter
and curd is well mixed

; then beat fix eggs, half the whites,
and flrain them to the curd, two Naples bifcuits, or half a
penny roll grated

; mix all thele together, and fweeten to your
palate ;

butter your patty-pans, and All them with the ingre-

dients ; bake them, but do not let your oven be too hot; when
they
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they are done, turn them out into a difli, cut citron and can-

died orange-peel into little narrow bits, about an inch long,

and blanched almonds cut in long flips, flick them here and

there on the tops of the puddings, jufl: as you fancy
;

pour

melted butter with a little fack in it into the difli, and throw fine

fugar all over the puddings and difli. They make a pretty flde-

difli.

To make an Apricot Pudding,

Coddle fix large apricots very tender, break them very

fmall, fweeten them to your tafte ; when they are cold, add fix

eggs, only two whites, well beat ; mix them all well together

with a pint of good cream, lay a pufF-pafte all over your difli,

and pour in your ingredients ;
bake it half an hour, do not let

the oven be too hot ; when it is enough, throw a little fine fugar

all over it, and fend it to table hot.

To make an Ipfwkh Almond Pudding,

Steep fomewhat above three ounces of the crumb of white
bread fliced in a pint and a half of cream, or grate the bread 5

then beat half a pint of blanched almonds very fine till they
are like a pafte, with a little orange- flower water, beat up the

yolks of eight eggs, and the whiles of four: mix all well toge-
ther, put in a quarter of a pound of white fugar, and ftir in a
little rneltcd butter, about a quarter of a pound

;
put it over the

fire, and keep fiirring it till it is thick
j

lay a flieet of pufF-pafte

at the bottom of your difli, and pour in the ingredients: half

an hour will bake it.

Tranfparent Pudding.

Take eight eggs and beat them v/ell
;

put them in a pan
with half a pound of frelh butter, halfa pound of fine powdered
fugar, and half a nutmeg grated

; fet it on the fire, and keep
flirring^it till it is of the thick.nefs of buttered eggs, then put it

away to cool
j put a thin pufF-pafte round the edge of your

difii
j
pour in the ingredients, Dake it half an hour in a mo-

derate oven, and fend it up hot.

Puddingsfor little Dijhes,

You muft <dke a pint of cream and boil it, and flit a half-
penny loaf and pour the cream hot over it, and cover it clofe
till it is cold

; then beat it fine and grate in half a large nut-
^ quarter of a pound of fugar, the yolks of four eggs, but

beat, beat it all well together : with the half of
t IS fill four little wooden difties; colour one yellow with
fartron, one red with cochineal, green with the juice of fpi-
nage, and blue with the fyrup of violets

j the refl mix with

an
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an ounce of fwect almonds blanched and beat fine, and fill a

difh: your'difhes muft be fmall, and tie your covers over very

clofe with packthread
j when your pot boils put them in ; an

hour will boil them
; w'hen enough turn them out in a difh,

the white one in the middle and the four coloured ones round
;

when they are enough, melt fome frelh butter with a glafs of

fack and pour over, and throw fugar over the difii. Tlic
white pudding difh muft be of a larger fize than the reft

;

and be fure to butter your diflies well before you put them
in, and do not fill them too full,

I

TCo make a Sweetmeat Pudding,

Put a thin puft-pafte all over your difh
;

then have can-

died orange, lemon-peel, and citron, of each an ounce, fiice

them thin, > and lay them all over the bottom of your diih
;

then

beat eight yolks of eggs and two whites, near half a pound of

fugar, and half a pound of melted butter ; beat all well toge-

ther ;
when the oven is ready, pour it on your fweetmeais

:

an hour or iefs will bake it ; the oven muft not be too hot.

To make a fine -plain Pudding,

Get a quart of milk, put into it fix laurel-leaves, boil it,

then take out your leaves, and ftir in as much flour as will

make it a hafty pudding pretty thick, take it ofF and then ftir

in half a pound of butter, then a quarter of a pound of fugar,

a fmall nutmeg grated, and twelve yolks and fix whiles of eggs

well beaten; mix all well together, butter a difh and putm
your fluff: a little more than half an hour will bake it.

To make a Ratifa Pudding,

Get a quart of cream, boil it with four or five laurel-

leaves, then take them out, and break in half a pound of Na-
ples bifeuits, half a pound of butter, fome fack, nutmeg, and

a little fait ;
take it off the fire, cover it up

;
when it is almoft

cold, pur in two ounces of blanched almonds beat fine, and the

yolks of five eggs
; mix ail w'dl together, and bake it in a mo-

derate oven half an hour ; ferape fugar on it as it goes into

the oven.

I

To make a Bread and Butter Pudding.

Get a penny loaf and cut it into thin flices of bread and

butler as you do for te^
; butter your difh as you cut them, lay

ftices all over the difti, then ftrew a few currants clean w^»fhed

and picked, then a row of bread and butter, then a few currants,

and lo on till ail your bread and butter is in; then take a pint

of milk, beat up four eggs, a liifie fait, halt a nutmeg grated ;

mix ail together with fugar to your tafte
;
pour this over the

bread.
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bread and bake it half an hour ; a pufF pafte under, does beft.

You m»y put in two fpoonfuls of rofe- water.

To make a boiled Rice Pudding,

Having cot a quarter of a pound of the flour of rice, put

k over the fire with a pint of rnilk, and keep it ftirring con—

ftantly that it may not clod nor burn
;

when it is of a good

thicknefs take it off, and pour it into an earthen pan
;

ftir in

half a pound of butter very fmooth, and half a pint of cream cr

new milk, fweeien.to your palate, grate in half a nutmeg and

the outward rind of a lemon ;
beat up the yolks of lix eggs

and two whites, beat all well together, boil it either in fmall

china bafons or wooden bowls: when boiled turn them into

a difli, pour melted butter over them, with a little fack, and

throw fugar all over.

To make a cheap Rice Pudding,

Get a quarter of a pound of rice, and half a pound of rat-

lins ftoned, and tie them in a cloth
;
give the rice a great deal

of room to fwell ;
boil it two hours

;
when it is enough, turn

it into your diih, and pour melted butter and fugar over it,

with a little nutmeg.

To make a cheap Plain Rice Pudding,

Get a quarter of a pound of rice, tie it In a cloth, but give

room for fwclling
;

boil it an h6ur, then take it up, untie it, and

with a fpoon ftir in a quarter of a pound of butter, grate fome
nutmeg, and fweeten to your tafle

;
then tie it up clofe and

boil it another hour; then take it up, turn it into your difh

and pour your melted butter over it.

To make a cheap baked Rice Pudding,

You muft take a quarter of a pound of rice, boil it in a
quart of new milk, ftir it that it does not burn

;
when it be-

gins to be thick, take it off, let it ftand till it is a little cool, then
llir in well a quarter of a pound of butter, and fugar to your
palate

;
grate a fmall nutmeg, butter your difh, pour it in, and

bake it.

To wake a Hanover Cake or Pudding",o

Take half a pound of almonds blanched and beat fine with
a little rofe-water, half a pound of fine fugar pounded and fift-

ed, fifteen eges, leaving out half the whites, and the rind of a
lemon grated very fine; put a few almonds in the mortar at a
time, a/)d put in by degrees abiout a tea cupful of rofe-water
keep throwing in the (ugar

; when you have done the almonds
and fugar together a little at a time till they are all ufed up,

thcii
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then put it into your pan with the eggs

; beat them very well
together : half an hour will bake it ; it muft be a light brown.

To make a Tam Pudding.

Take a middling white yam and either boil or roaft it
then pare olFthe (kin and pound jtvery fine, with three quarters’
of a pound of butter, half a pound of fugar, a little mace cin-
namon, and twelve eggs, leaving out half the whites,’ beat
them with a little rofe-water

; you may put in a little citron
cut fmall (if you like it), and bake it nicely.

A Vermicelli Pudding, -

Boil four ounces of vermicelli in a pint of new millc till it

is foft, with a ftick or two of cinnamon, then put in half a pint
of thick cream, a quarter of a pound of butter, a quarter of a
pound of fugar, and the yolks of four beaten eggs; bake it in
an earthen difli without a pafte.

A red Sago Pudding,

Take two ounces of fago, boil it in water with a flick of
cinnamon till it be quite foft and thick, let it ftand till quite
cold

;
in the mean time grate the crumb of a halfpenny-loaf, and

pour over it a large glafs of red wine, chop four ounces of mar-
row, and half a pound of fugar, and the yolks of four beaten
eggs, beat them ail together for a quarter of an hour, lay a
pulF-pafte round your difh, and fend it to the oven

; when it

comes back, flick it over with blanched almonds cut the long
way, and bits of citron cut the fame

3 fend it to table.

To make a Spinage Pudding,

Take a quarter of a peck of fpinage picked and wafhed
clean, put it into a fauce-pan with a little fait, cover it clofe,
and when it is boiled juft tender, throw it into a fieve to drain ;
then chop it with a knife, beat up fix eggs, mix well with it

half a pint of cream and a ftale roll grated fine, a little nut-
meg, and a quarter of a pound of melted butter

; ftir all well
together, put it into the fauce-pan you boiled the fpinage, and
keep ftirring it all the time till it begins to thicken; then wet
and flour your cloth very well, tie it up, and boil it an hour :

when it is enough, turn it into your dilh, pour melted butter
over it, and the juice of a Seville orange (if you like it); as to

. fugar, you may add or let it alone, juft to your tafte
: you may

bake it; but then you fhould put in ^ quarter of a pound of
fugar. You may add bifcult in the room of bread (if you
like it better).
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To make a faking Pudding,

Take a pint of good cream, fix eggs, but half the whites,

beat them well, and mix with the cream ;
grate a little nut-

meg in, add a little fait, and a little rofe-water (if it be agree-

able)
;

grate in the crumb of a halfpenny-roll, or a fpoonful of

flour, firft mixed w'ith a little of the cream, or a fpoonful of the

flour of rice (which you pleafe); butter a cloth well, and flour

it, then put in your mixture, tie it not too clofe, and boil it half

an hour faft: be fure the water boils before you put it in.

To make a Cream Pudding,

Take a quart of cream, boil it with a blade of mace and

half a nutmeg grated, let it cool ;
beat up eight eggs and three

whites, ftrain them well, mix a fpoonful of flour with them,

a quarter of a pound of almonds blanched and beat very fine,

with a fpoonful of orange- flower or rofe-water, mix with the

eggs, then by degrees mix in the cream, beat all well together,

take a thick cloth, wet it and flour it well, pour in your ftufF,

tie it clofe, and boil it half an hour: let the water boil all the

time faff; w’hen it is done, turn it into your difh, pour melted >

butter over, with a little fack, and throw fine fugar all over it.

#

To make a Prune Pudding,

Take a quart of milk, beat fix eggs, half the whites, with

half a pint of the milk, and four fpoonfuls of flour, a little fait,

and two fpoonfuls of beaten ginger ; then by degrees mix in all

the milk and a pound of prunes, tie it in a cloth, boil it an
hour, melt butter and pour over it. Damfons eaf well done
this way in the room of prunes.

^

To make a Spoonful Pudding,

Take a fpoonful of flour, a fpoonful of cream or milk, an
egg, a little nutmeg, ginger, and fait

; mix all together, and
boil it in a little wooden dilh half an hour. You may add a few
currants.

To make a Lemon Tower or Pudlinz,

Grate the outward rind of three lemons; take three
quarters of a pound of fugar, and the fame of butter, the yolks
of eight eggs, beat them in a marble mortar at leaft an hour,
then lay a thin rich cruft in the bottom of the difh you bake it

in, as you may fomething alfoover it : three quarters of an hour
will bake it. Make an orange pudding the lame way, but pare
the rinds, and boil them firft in feveral waters till tlje bitter-
nefs is boiled out.

To



256 THE ART OF COOKERY
T'o make Yeaft Dumplings*

First m^ke a light dough as for bread, with flour, water,

fait, and cover with a cloth, and fet it before the fire for

half an hour ;
then have a fauce-pan of water on the fire, and

when it boils take the dough and make it into little round
balls, as big as a large hen’s egg

;
then flat them with your

hand and put them into the boiling water
j

a few minutes boils

them ;
take great care they do not fall to the bottom of the

pot or fauce-pan, for then they will be heavy
;
and be fure to

keep the water boiling all the time : when they are enough

take them up (which they will be in ten minutes or lefs), lay

them in your difh, and have melted butter in a cup. As good

a way as any to fave trouble, is to fend to the baker’s for half

a quartern of dough (which will make a great many), and then

you have only the trouble of boiling it.

make Norfolk Du?nplh2gs,

Mix a good thick batter, as for pancakes; take half a pint

of milk, two eggs, a little fait, and make it into a batter with

flour ;
have ready a clean fauce-pan of water boiling, into

which drop this batter ; be fure the water boils faft and two

or three minutes will boil them
;

then throw them into a fieve

to drain the water away ;
then turn them into a difh, and ftir a

lump of frefli butter into them ; eat them hot, and they are very
$

To make Hard Dumplings*

Mix flour and water with a little fait, like a pafle, roll them

in balls as big as a turkies egg, roll them in a little flour have

the water boiling, throw them in the water, and half an hour

will boil them : they are beft boiled with a good piece of beef.

You may add for change a few currants ; have melted but-

ter in a cup.

Another JVay to make Hard Dumplings*

Eub into your flour firft a good piece of butter, then make

it like a cruft for a pie ;
make them up, and boil them as

above.

To make Apple Dumplings*

Make a good puft'-pafle, pare fome large apples, cut them

in quarters, and take out the cores very nicely ;
take a piece

of cruft, and roll it round enough for one apple; if they are

bio-, they will not look pretty; fo roll the cruft round each

apple and make them round like a ball, with a little flour in

your hand ;
have a pot of water boiling, take a clean cloth, dip

it in the water and fhake flour event; tie each dumpling
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by itfelf, and put them in the water boiling, which keep boil-

ing all the time; and if your cruft is light and good, and the

apples not too large, half an hour will boil them ;
but if the

apples be large, they will take an hour’s boiling ;
when they

are enough, take them up and lay them in a difli
;
throw fine

fugar al! over them, and feral them to table ;
have good frefh

butter melted in a cup, and fine beaten fugar in a faucer.

t

Another Way to make Apple Dumplings:

Make a good puft' patle cruft, roll it out a lirtle thicker than,

a crown-piece, pare fome large apples and core them with an

apple fcoop ;
fill the hole with beaten cinnamon, coarfe or fine

fugar, and lemon^peel fhred fine, and roll every apple in a piece

of this pafte, tie them clofe in a cloth feparate, boil them an

hour, cut a little piece of the top off, pour in fome melted but-

ter, and lay on your piece of cruft again
;

lay them in a difh,

and throw fine fugar all over.

To make Rafpherry Dumplings

»

Make

‘

a good cold p^fte, roll it a quarter of an inch thick,

and fpread over it rafpberry-jam to your own liking, roll it up
and boil it in a cloth one hour at leaft

; take it up and cut it in

in five flices, and lay one in the middle and the other four round

it
;
pour a little good melted butter in the difb, and grate fine

fugar round the edge of the difh. It. is proper fur a corner or

fide for dinner.

Citron Puddhigs.

Take half a pint of cream, mix in it a fpoonful of fine fiour,

two ounces of fugar, a little grated nutmeg, and the yolks of

three eggs beat well, put it in tea cup'', and ftick two ounces
of citron cut very-thin it it ; bake them in a quick oven, and
turn them out on a difh.

To make a Cheefe-Curd Florendine*

Take two pounds of cheefe*curd, break it all to pieces with
your hand, a poui.d of blanched almonds finely pounded, with
a little rofe-water, half a pound of currants clean wafhed and
picked, a little fugar to your palate, fome ftewed fpinage cut
fmall

; mix all well together, lay a puff-pafte in a difh, put in
your ingredients, cover it with a thin cruft rolled and laid

acrofs, and bake it in a moderate oven half an hour ; as to the
top-cruft lay it in what lhape you pleafe,'either rolled of markea
with am iron on purpofe.

A Florendine of Oranges or Apples,

Get half a dozen of Seville oranges,, fave the juice, take
out the pulp, lay them in water twenty-four hours, fhift cheoi

S thrsc
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three or four times, then boil them in three or four waters, then

drain rhem from the water, put them in a pound of fugar, and

their juice, boil them to a lyrup, take great care they do not

Hick to the pan you do them in, and fet them by for uie
;
when

youufe them lay a pufF-pafte all over the difti, boil ten pippins,

pared, quartered, and cored, in a little water and fugar, and

flice two of the oranges and mix with the pippins in the difli ;

bake iv in a flow oven with a cruft as above ; or juft bake the

cruft, and lay in the ingredients.

To make an Artichoke Pie,

Boil twelve artichokes, take off all the leaves and chokes,

take the bottoms clear from the ftalk, make a good pufF-pafte

cruft, ' and lay a quarter of a pound of good frefh butter all over

the bottom of your pie
;

then lay a row of artichokes, ftrew a

little pepper, fait, and beaten mace over them ;
then another

row, and ftrew the reft of your fpice over them ;
put in a quar-

ter of a pound more of butter in little bits, take half an ounce

of truffles and morels, boil them in a quarter of a pint of wa-

ter, pour the water into the pie, cut the truffles and morels

very (mall, throw all over the pie ; then have ready twelve eggs

boiled hard, take only the hard yolks, lay them all over the

pie, pour in a gill of white wine, cover your pie, and bake it,

when the cruft is done, the pie is enough : four large blades

of mace and twelve pepper- corns well beat will do, with

a tea-fpoonful of fait,

*To make a fweet Egg Pie,

Make a good cruft, cover your difli with it, then have rea-

dy twelve eggs boiled hard, cut them in dices and lay them in

yout pie, throw half a pound of currants clean wafhed and pick-

ed all over, the eggs, then beat up four eggs well mixed with

half a pint of white wine, grate in a fmall nuimeg, and make

it pretty fweet with fugar. You are to mind to lay a quar-

ter of a pound of butter between the eggs, then pour in your

wine and eggs and cover your pie j bake it half an hour,

or till the cruft is done.

P'0 make a Potatoe Pie,

Boil three pounds of potatoes, peel them, make a good

cruft and lay in your difli ; lay at the bottom half a pound of

butter, then lay in your potatoes, throw all over them firft three

tea-fpoonfuls of (alt and a fmall nutmeg grated, next fix eggs

boiled hard and chopped fine, then a tca-fpoonful of pepper and

half a pint of white wine
;
cover your pie, and bake if half an

hour, or till the cruft is enough.
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To make an Onion Pie,

Wash and pare fome potatoes and cut them in flices, peel

fome onions, cut them in flices, pare fome apples and dice them,

make a good cruft, cover vour difti, lay a quarter of a pound

of butter all over, take a quarter of an ounce of mace beat fine,

a nutmeg grated, a tea-fpoonful of beaten pepper, three tea-

fpoonfulsof fait
; mix all together, ftrew fome over the butter,

lay a layer of potatoes, a layer of onions, a layer of apples, and

a layer of eggs, and fo on till you have filled your pie, ftrew-

ing a little of the feafoning between each layer, and a quarter

of a pound of butter in bits, and fix fpoonfuls of water ; clofe

your pie, and bake it an hour and a half. A pound of potatoes,

a pound of onions, a pound of apples, and twelve eggs

will do.

To make an Orangeado Pie,

Make a good cruft, lay it over your difh, take two oranges,’

boil them with two lemons till tender, in four or five quarts of

water ; in the laft water (of which there muft be about a pint),

add a pound of loaf fugar, boil it, take them out and flice them
into your pie ; then pare twelve pippins, core them, and giv^
them one boil in the fyrup; lay them all over the orange and
lemon, pour in the fyrup, and pour on them fome orangeado
fyrup

; cover your pie, and bake it in a flow oven half aa
hour.

To make a Vegetable Pie,

Take cauliflowers broken into neat pieces, white cabbage
cut into fmall quantities, a few heads of celery neatly cut, a few
fmall onions and potatoes peeled, and fome endive (if white
and not bitter)

;
boil thefe feparately in milk and water, draia

and keep them hot; raife the walls of your pie; fill it with
fomething to fupport it, and lay on the lid, bake it fufliciently
to ftand, but not quite enough

; take ofF the lid, lay in the vege-
tables neatly in rows thus—a row of cauliflower, a row of
onions, &c, add Cayenne, falc, and beaten mace as you go on,
then put on your lid again; bake your pie half an hour more,
take care not to burn it ; have ready good fricafl'ee fauce, take
ofFthc lid, pour over it the fauce, and ferve it up without the
lid.

To make a Skirret Pie,

your fkirrets and boil them tender, peel them, flice
t em, fill your pie, and take to half a pint of cream the yolk of
an egg, oeat fine with a little nutmeg, a little beaten mace, and
a ittle fait

;

beat ail together well, with a quarter of a pound of
relh butter melted, then pour in as much as your difh will

S z hold
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hold, put on the top-cruft and bake it half an hour. You may
put in feme hard yolks of eggs

;
if you cannot get cream, put

in milk, but cream is beft : about two pounds of the root

will do.

To make art Apple Pie,

Make a good puff-pafte cruft, lay fome round the Tides of

the difti, pare and quarter your apples and take out the cores,

lay a row of apples thick, throw in half the fugar you deftgn

for your pie, mince a little lemon-peel fine, throw over, and

fqueeze a little lemon over them, then a few cloves, here and

there one, then the reft of your apples and the reft of your fugar

;

you muft fweeten to your palate, and fqueeze a little more le-

mon ; boil the peeling of the apples and the cores in fome fair

water with a blade of mace, till it is very good; ftrain it, and

boil the fyrup with a little fugar till there is but very little and

good, pour it into your pie, put on your upper cruft and bake

it. You ffiay put in a little quince or marmalade (if you

pleafe). '
_

'

Thus make a pear pie, but do not put in any quince. You

may butter them when they come out of the oven i or beat up

the yolks of two eggs and half a pint of cream with a little nut-

meg, fweetened with fugar
;

put it over a flow fire and keep

ftirring it till it juft boils up, take oft the lid and pour in the

cream ; cut the cruft in little three-corner pieces, flick about

the pie, and fend it to table cold.

Green Codling Pie,

Take fome- green codlings and put them in a clean pan with

fpring-water 5
lay vine or cabbage leaves over them, and wrap

a cloth over and round the pan to keep in the fteam ;
as foon

as you think they are foft take the fkins off, put them in the

fame water with the leaves over them, hang them a good

diftance from the fire to green; and as foon as you fee them of

a fine green, take them out of the w’ater and put them in a deep

difh, and fweeten them with fugar, and ftrew a little lemon-"

peel ftired fine over, put a lid of pufF-pafte over them and bake

it ;
when it is baked, cut the lid off, and cut it into three-

corner pieces and put tht m round your pie, with one corner

appermoft ;
le> it (land till it is cold, and then make the fol-

lowing cream ; boil a pint of cream or milk, beat up the yolks

of four eggs, fweeten it with line fugar, mix all well together

and put it over the fire till it is thick and fmooth ;
but be fure

YOU do not let it boil, for that will curdle it, and^put *it over

your codlings; or you may put clouted cream (if you like it

beft) and fend it to table cold.

TV
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To make a Cherry Pte^

Make a good cruft, lay a little round the Tides of yourdifh,

throw fugar at the bottom, and lay in your fruit and fugar at

top. A few red currants do well with them ;
put on your lid,

and bake in a flack oven. •

.

Make a plum pie the Tame way, and a goofeberry pJe. if

you would have it red, let it ftand a good white in the oven

after the bread is drawn. A cuftard is very good with the

goofeberry pie. .

To make a Salt Fifl) Pie-

Get a, Tide of fait fifh, lay it in water all night, next morn-

int»- put it over the fire in a pan of water till it is tender, drain it

and lay it on the drefler, take off all the fkin, and pick the meat

clean from the bones, mince it fmall, then take the crumb of

two French rolls cut id flices, and boil it up with a quart of

new milk, break your bread very fine with a fpoon, put to it

your minced fait fifh, a pound of melted butler, two fpoonfuls

of minced parfley, half a nutmeg grated, a little beaten pepper,

and three tea-fpoonfuls of muftard
;

mix all well together,

make a good cruft and lay all over your difli, and cover it

up : bake it an hour.

To make a Carp Pie-

Take a large carp, fcale, wafh, and gut it clean ;
take an

cel, boil it juft a little tender, pick off all the meat, and mince

it fine with an equal quantity of crumbs of bread, a few (weet

herbs, a lemon-peel cut fine, a little pepper, fair, and grated

nutmeg, an anchovy, half a pint of oyfters parboiled and chop-

ped fine, the yolks of three hard eggs cut fmall, roll it up with

a quarter of a pound of butter, and fill the belly of the carp
;

make a good cruft, cover the difh, and lay in your carp; fave

the liquor you boil your eel in, put in the eel bones, boil them ,

with a little mace, whole p'-pper, an onion, fome fweet herbs,

and an anchovy ;
boil it till there is about half a pint, ftrain it,

add to it a quarter of a pint of white wine, and a lump of butter

as big as a hen’s egg, mixed in a very little flour
;

boil it up,

and pour into your pie
;

put on the lid, and bake it an hour in

a quick oven. If there be any force-meat left after filling the

belly, make balls of it, and put into the pie
;

if you have not

liquor enough, boil a few fmali eels to make enough to fill

your difh.

To make a Soal Pie-

Make a good cruft, cover your difh, boil two pounds of
cels tender, pick all the fle& clean from the bones

5 throw the

S 3 bones
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bones into the liquor you boil the eels in, with a little mace
and fair, till ic is very good, and about a quarter of a pint, then
iiraio it ; in the mean time cut the fhell of your eel fine, with a
little Icmon-peel flired fine, a little fait, pepper, and nutmeg,
a few crumbs of bread, chopped parfley, and an anchovy

; melt
a quarter of a pound of butter and mix with it, then lay it in

the difi], cut the fiefh off a pair of large foals, or three pair of

very fmall ones, clean from the bones and fins, lay it on the

force-meat, and pour in the broth of the eels you boiled
;
put

the lid of the pie on, and bake it. You fhould boil the bones of

the foals with the eel bones, to make it good ;
if you boil the

foal bones with one or two little eels, without the force-meat,

your pie will be very good., And thus you may do a

turbot.

*To make an Eel Pie,

Make a good cruft; clean, gut, and wafh your eels very

well, then cut them in pieces half as long as your finger
;

fea-

fon them with pepper, fait, and a little beaten mace to your

palate, either high or low
;

fill your difti with cels, and put as

much water as the difh will hold; put on your cover, and

bake them well.
i

To make a Flounder Pie*

Gut Tome flounders, wafh them clean, dry them in a cloth,

juft boil them, cut off the meat clean from the bones, lay a

good cruft over the difh, and lay a little frefti butter at the bot-

tom, and on that the fifti ;
feafon with pepper and fait to your

mind
;

boil the bones in the water your fifh was boiled in,

with a little bit of horfe-radifh, a little parfley, a very little bit

of lemon-peel, and a cruft of bread
;

boil it till there is juft:

enough of liquor for the pie, then ftrain it, and put it into your

pic; put on the top-cruft, and bake it.

To make a Herring Pie,

Scale, gut, and wafii them very clean, cut off the heads,

fins, and tails; make a good cruft, cover your difh, then fea-

fon your herrings with beaten mace, pepper, and fait ; put a

little butter in the bottom of your difh, then a row of herrings,

pare fome apples and cut them in thin flices all over, then peel

iome onions and cut them in flices all over thick, lay a lit-

tle butter on the top, put in a little water, lay on the lid,

and bake it well.

To make a Salmon Pie,

Make a good cruft, cleanfe a piece of falmon well, feafon

it with iaic, mace, and nutmeg, lay a piece of butter at the

bottom
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bottom of the difh, and lay your falmon in ;
melt butter accc^-

ding to your pie ;
take a lobfter, boil it, pick out ail the flem,

chop it fmall, bruife the body, mix it well wuh the butter,

which muft be very good
;

pour it over your falmon, put on

the lid, and bake it well.

T’o make a LobJIer Pie,

Take

'

two or three lobfters and boil them
;
take the meat

out of the tails whole, cut them iri four pieces, longways ;

take out the fpawn and the meat of the claws, beat it well in

a mortar ;
feafon it with pepper, fait, two fpoonfuls of vine-

gar, and a little anchovy liquor
;
melt half a pound of frefh

butter, ftir all together with the crumbs of a halfpenny roll

rubbed through a fine cullender, and the yolks of two eggs;

put a fine pufF*pafte over your difh, lay in your tails, and the

reft of the meat over them ;
put on your cover, and bake

it in a flow oven.

I

To make a Mufcle Pie,

Make a good cruft, lay it all over the difh, wafti your mufcles

clean in feveral waters, then put them in a deep ftew-pan, co-

ver them and 'let them ftew till they are open, pick them out,

and fee there be no crabs under the tongue
;

put them in a

fauce-pan with two or fthree blades of mace, ftrain liquor juft

enough to cover them, a good piece of butter, and a few crumbs

of bread ;
ftew them a few minutes, fill your pie, put on the

lid, and bake it half an hour. So you make an oyfter pie
;

al-

ways let your fifli be cold before you put on the lid, or it will

fpoil the cruft.

To make Lent Mince-Pies,'

Six eggs boiled hard and chopped fine, twelve pippins pared

and chopped fmall, a pound of raifins of the fun ftoned and

chopped fine, a pound of currants waflied, picked, and rubbed

clean, a large fpoonful of fugar beat fine, an ounce of citron,

an ounce of candied orange, both cut fine, a quarter of an

ounce of mace and cloves and a‘ little nutmeg heat fine
;
mix

all togethci with a gill of brandy and a gill of lack ;
make your

cruft good, and bake it in a flack oven : when you make your

pie, fqueeze in the juice of a Seville orange.

' Pijkf Pajiies the Italian Way,

7'ake fome flour and knead it with oil
;

take a flice of fal-

mon, feafon it with pepper and fait, and dip into fweet oil
;

chop an onion and parfley fine and ftrew over it ;
lay it in the

pafte, and double it up in the fhape of a flice of falmon ; take

S 4 a piece
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* piece of white paper, oil it and lay under the party, and bake
It : it is be(} cold, and will keep a month.

^

Mackare) done the fame way, head and tail together folded
in a palty, eats fine,

-- To roaft a Pound of Butter.

Lay it in fait and water two or three hours, then fpit it and
rub it all over with crumbs of bread, wirh a little grated nut-

l^y ii to the fire, and, as it roafls, bafte it with the yolks
of tvvo eggs and then with crumbs of bread all the time it \%

roafiing • but have ready a pint of oyfiers fiewed in their own
licjuor, and lay in the difh under the butter

j
when the bread

has foaked up all the butter, brown the outfide, and lay it on
your oyfters. Your fire muft be very flow.

C H A P. XV.

DIRECTIONS FOR THE SICK.

[I do not pretend to meddle here in the Pbyfical Way; but a
few Directions for the Cook, or Nurfe, i prefume, will not
be improper, to, make fuch a Diet, &c. as the DoCtor fhali
order.]

To make Mutton Broth.

AKE a pound of loin of mutton, take* off the fat, put to
it one quart of water, let ir boil and fkim it well

j then put
in a good piece of upper cruft of hiead, and one large blade of
mace

;

cover it clofc and let it boil flowiy an hour
; do not

ftir it, but pour the broth clear off; feafon it with a little fait,

and the mutton will be fit to eat. If you boil turnips, do not
boil them in the broth, but by themfelves in another fauce-pan.

To boil a' Scrag of Veal.

Set on the ferag in a clean fauce-pan; to each pound of
veal put a quart of water, fkim it very clean, then pijy: in a good
piece of upper-cruft, a blade of mace to each pound, and a lit-

tle paifley tied with a thread
; cover it dofe

; then let it boil

very foftly two hours, and both broth and meat will be fit

to eat.

To make Beef or Mutton Bvoth for very weak People^ who take

but little Nourijhment.

Take a pound of beef or mutton, or both together; to a

pound put two quarts of w^ter, firft fkin the meat and take off
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the fat ;
then cut it into little pieces, and boil it till it comes to

a quarter of a pint; feafon it with a very little corn of fait,

(kirn ofFall the fat, and give a fpconful of this broth at a time ;

to very weak people hall a fpoonful is enough ; to Tome a tea-

rpoonful a» a time; and to others a tea-cuptul: there is greater

nourifhment from this than any thing elfe.

Ta make Beef-Drink^ which is ordered for weak People,

Take a pound of lean beef, then take off all the fat and

Ikin, cut it into pieces, put it into a gallon of water with the

under-cruff of a penny loaf, and a very little fait ; let it boil

till it comes to two quarts, then Ifrain it ofF; and it is a very

hearty drink.

^0 make Beef Tea.

Take a pound of lean beef and cut it very fine, pour a pint

of boiling water over it and put it on the fire to raife the feuna ;

fkim it clean, ffrain it off and let it fettle f pour it clear froaa

the fettling, and then it is fit for ufe.

To make Pork Broth,

Take two pounds of young pork, then take ofF the fki’n

and fat, boil it in a gallon of water with a turnip, and a very

little corn of fait
;
ht it boil till it comes to two quarts, ftrain

it off and let it ftand till cold
;
take off the fat, then leave the

fettling at the bottom of the pan, and drink half a pint in the

morning faffing, an hour before breakfaft
; and noon, if the

ftomacn will bear it.

To boil a Chicken.

Let your fauce-pan be very clean and nice ; when the water
boils put in your chicken, which muff be very nicely picked
and clean, and laid in cold water a quarter^of an hour before it

is boiled
;

then take it cut of the water boiling, and lay it in a
pewtei difh; fave all the liquor that runs from it in cUe difh 5

cut up your chicken all in joints in the difn
;
then bruife the

liver every fine, add a little boiled parfley chopped fine, a very
little fait, and a little grated nutmeg

;
mix it ail well together

with two fpoonfuls of the liquor of the fowl, and pour it into
the difh with the reff of the liquor in the difh * if there is not
liquor enough, take two or three fpoonfuls of the liquor it was
boiled in, clap another difii over it

; then fet it over a chafing-
difh of hot coals five or fix minutes, and carry it to table hot
with the cover on. T his is better than butter, and lighter for
the ffomach, though fome choofe it only with the liquor, and
r.o parfley nor liver, and that is according to different palates :

if It is for a very weak perfon, take off the fkin of the chicken

before
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before you fet it on the chafing- difli. If you roaft itj, make
JJothing but bread-fauce, and that is lighter than any fauce you
can make for a weak ftomach.
Thus you may drefs a rabbit, only bruife but a little piece of

the liver.

51? boll Pigeons*

Let your pigeons be cleaned, wafhed, drawn, and fkinned
;

boil them in milk and water ten minutes, and pour over them
fauce made thus : take the livers parboiled and bruife them fine,
with as much parfley boiled and chopped fine % melt fome butter,
mix a little with the liver and parfley firfl, then mix all toge-»
ther, and pour over the pigeons.

boil a Partridge^ or any other TVild Fowl*

When your water boils put in your partridge, let it boil
ten minutes

j then take it up into a pewter plate, and cut it in
two, laying the infides next, the plate, and have ready fome
bread- fauce,made thus : take the crumb of a halfpenny roll, or
thereabouts, and boil it in half a pint of water, with a blade of
mace

; let it boil two or three minutes, pour away moft of the
water

; then beat it up with a little piece of nice butter, a little

fah, and pour it over your partridge ; clap a cover over it, then
fet it over a chafing-difh of coals' four or five minutes, and fend
ii away hot, covered clofe.

Thus you may drefs any fort of wild fowl, only boiling it

more or lefs according to the bignefs. Ducks, take off the
Ikins before you pour the bread-fauce over them; and if you
loaft them, lay bread-fauce under them : it is lighter than gravy
for weak flomachs,

To boil a Plaice or Flounder,

Let your water boil,' throw fome fait in
; then put in your

fifh ; boil it till you think it is enough, and take it out of the
water in a flice to drain

;
take two fpoonfuls of the liquor, with

a little fait, a little grated nutmeg
;

then beat up the yolk of an
egg very well with the liquor, and ftir in the egg

;
beat it well

together, with a knife carefully flice away all the little bones
round the fifh, pour the fauce over it ; then fet it over a chafing-

difh of coals for a minute, and fend it hot away ; or in the

room of this fauce, add melted butter in a cup.

To mince Vlal or Chickenfor the Sicky or weak People*

Mince a chicken, or fome veal, very fine, take off the (kin ;

juft boil as much water as will moiften it, and no more, with a

very little fait, grate a very little nutmeg
; then throw a little

flour over it, and when the water boils put in the meat; keep

fhaking
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lhaking it about over the fire a minute : then have reafiy two

or three very thin fippets, toafied nice and biown, laid in the

plate, and pour the mince-meat over it.

T.'q pull a Chicken for the Sick.

You mufi take as much cold chicken as you think proper,

fake off the tkin, and pull the meat into little bits as thick as a

quill ;
then take the bones, boil them with a little fait till they

are good, ftrain it, then take a fpoonful of the liquor, a (poon-

ful of milk, a little bit of batter as big as a large nutmeg

rolled in flour, a little chopped parfley as much as will lie on

a fixpence, and a little falt^ if wanted, (this will be enough for

half a fmall chicken,) put all together into the fauce-pan, then

keep (baking it till it is thick, and pour it into a hot plate.

To make Chicken Broth.

You mufl: take an old cock, or large fowl, flay it, then nick

off all the fat, and break it all to pieces with a rollmg-oin 5

put it into two quarts of water with a good cruft of bread and

a.blade of mace, let it boil foftly till it is as good as you would

have it ; if you do it as it (hould be done, it will take fiv< or

fix hours doing ;
pour it off, then put a quart more oi boiling

water, cover it clofe, let it boil foftly till it is good, and ftrain

it off ;
feafon with a very little fait. When you boil a chicken,

fave the liquor ; and when the meat is eat, take the bones, then

break them, and put to the liquor you boiled the chicken in,

with a blade of mace, and a cruft of bread, let it boil till it is

good, and ftrain it off. 1

To make Chicken Water.

Take a cock or large fowl, flay it, then bruife it with a
hammer and put it into a gallon of water with a cruft of bread,,

let it boil half away, and ftrain it off.

To make White Caudle.

You muft take two quarts of water, mix in four fpoonfuls

of oatmeal, a blade or two of mace, a piece of lemon- peel, let

it boil, and keep ftlrring it often : let it boil about a quarter of
an hour, and take care it does not boil over

;
then ftrain it

through a coarfe fieve : .when you ufe it, fweeten it to your
palate, grate in a little nutmeg, and what wine is proper

;
and

if it is not for a fick perfon, Iqueeze in the juice of a lemon-

To make Brown Caudle.

Boil the gruel as above, with fix fpoonfuls of oatmeal, and
ftrain it

5
then add a quart of good ale, not bitter ; boil it, then

fweeten
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fwccten it to your palate, and add half a pint of white wine :

when you do not put in white wine, let it be half ale.

To make Water-GrueL

You muR take a pint of water and a large fpoonful of oat-
meal ;

then Rir it together and let it boil up three or four
tin?cs, ftirring it often

;
do not Jet it boil over; then ftrain it

through a fieve, fait it to your palate, put in a good piece of
frcfh butter, brew it with a fpoon till the butter is all melted,
then it will he fine and fmooth, and very good; fome love
a little pepper in it.

To make Panado»

You muft take a quart of water in a nice clean fauce-pan, a

blade of mace, a large piece of crumb of bread
; let it boil two

minutes ;
then take out the bread and bruife it in a bafon very

fine ;
mix as much water as will make it as thick as you would

have it
;

the reft pour away, and fweeten it to your palate
; put

in a piece of butter as big as a walnut
;
do not put in any wine,

it fpoils it; you may grate in a little nutmeg. This is hearty

and good diet for fick people.

To b9tl Sago,

Put a large fpoonful of fago into three quarters of a pint of

water, ftir it, and boil it foftly till it is as thick as you would
have it

;
then put in wine and fugar, with a little nutmeg to

your palate.

To hoil Salop. *

%

It is a hard ftone ground to powder, and generally fold for

one ftiilling an ounce : take a large tea-fpoonful of the powder

and put it into a pint of boiling water, keep ftirring it till it is

like a fine jelly
;

then put in wine and fugar to yo'ur palate,

and lemon, if it will agree.

\

To make Iftnglafs Jelly.

Take a quart of water, one ounce efifinglafs, half an

ounce of cloves
;

boil them to a pint, then ftrain it upon a

pound of loaf fugar, and when cold fweeten your tea with it ;

yon may make the jelly as above, and leave out the cloves;

fweeten to your palate, and add a little wine. All other jellies

you have in another Chapter.

To make the Perioral Drink,

Take a gallon of water and half a pound of pearl-barley,

b6il it with a quarter of a pound of figs fplit, a pennyworth of

liquorice fUced to pieces, a quarter of a pound of raifins of the

c fun
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fun ftoned ;
boil all together till half is wafted, then ftrain it

off. This is ordered in the meafles, and fcveral other dilordcrs,

for a drink.

To male Buttered fVater, or what the Germans call Egg-Soup,

who are very fond of it for Supper. Tou have it in the Chapter

for Lent.

Take a pint of water, beat up the yolk of an egg with the

water, put in a piece of butter as big as a fmall walnut, two or

three knobs of fua:ar, and keep ftirring it all the time it is on

the fire
;

v/hen iT begins to boil, bruife it between the lauce-

pan and’a mug till it Is fmooth and has a great froth ;
then it

is fit to drink. This is ordered in a cold, or where eggs will

agree with the fiomach.

71? make Seed W(tier.

Take a fpoonful of coriander-feed, half a fpoonful of cara-

waV“*eed, bruifed and boiled in a pint of water
^
then ftrain it,

and bruife it with the yolk of an egg : mix it with fack and

double-refined fugar, according to your palate.

To make Bread^Soup for the Sick.

Take a quart of water, fet it on the fire in a clean fauce-

pan, and as much dry cruft of bread cut to, pieces as the top of

a penny loaf (the drier the better) a bit of butter as big as a (Wal-

nut ; let it boil, then beat it with a fpoon, and keep boiling it

till the bread and water is well mixed
;
then feafon it with a

very little fait, and it is a pretty thing for a v/eak ftomach.

To make artificial /^Jfes Milk,

Take two ounces of pearl-barley, two large fpoonfuls of

hartfhorn-fhavings, one ounce of eringo-root, one ounce of

China- root, one ounce of preferved ginger, eighteen fnails

* bruifed with the ftiells, to be boiled in three quarts of water till

it comes to three pints, then boil a pint of new milk, mix it

with the reft, and put in two ounces of balfam of Tolu. Take
half a pint in the morning, and half a pint at night.

Cotus Milky next to AJfei Milky done thus.

Take a quart of milk, fet it in a pan Over night, the next

morning take off all the cream, then boil it and fet it in the

pan again till night; then fkim it again, boil it, fet it in the

pan again, and the next morning fkim it, warm it blood v/arm,

and drink it as you do aftes milk : it is very near as good, and
with fome confumptive people it is better.
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To make a good Drink.

Boil a quart of milk and a q*iart of water, with the top crull
of a penny loaf, and one blade of mace, a quarter of an hour
very foftly, then pour it ofF, and when you drink it let it be
warm.

To make Barley-Water.

Put a quarter of a pound of pearl-barley into two quarts of
water, let it boil, fkim it very clean, boil half away, and drain
it ofF; fweeten to your palate, but not too fweet, and put in
two fpoonfuls of white wine^ drink it lukewarm.

To make Sage-Tea.

Take a little fage, a little baum, put it into a pan, dice a
lemon, peel and all, a few knobs of fugar, one glafs of white
wine, pour on thefe two or three quarts of boiling water, cover
it, and drink when thirfty

; when you think ieftrong enough of
the herbs, take them out, otherwife it will make it bitter.

To make itfor a Child,

A LITTLE fage, baum, rue, mint, and penny-royal, pour
boiling water on, and fweeten to your palate. Syrup of cloves,
&c. and black cherry-water, you have in the Chapter of Pre-
ferves.

^
Liquorfor a Child that has the Thrujh,

Take half a pint of fpring- water, a knob of double-refined
fugar, a very little bit of alum, beat it well together with the
yolk of an egg, then beat it in a large fpoonful of the juice of
fage ; tie a rag to the end of a dick, dip it in this liquor, and
often clean the mouth. Give the child over night one drop of
laudanum, and the next day proper phyfic, wafhing the moutk
often with the liquor.

To hoil Comfrey- Roots.

Take a pound of comfrey-roots, ferape them clean, cut
them into little pieces, and put them into three pints of water,
let them boil till there is about a pint, then drain it, and when
it is cold put it into a fauce-pan

; if there is any fettling at the
bottom, throw it away

; mix it with fugar to your palate, add
half a pint of mountain wine and the juice of a lemon, let it

boil, then pour it into a clean earthen pot, and fei it by for
life. Some boil it with milk, and it is very good where it will
agree, and is reckoned a very great drengthener.

To make the Knuckle Broth.

Take twelve fhank-ends of a leg of mutton, break them
well and foak them in cold fpring- water for an hour, then take

< a fmall
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a fmall brufli and fcour them clean with warm water and fait,

then put them into two quarts of fpring-water and let them

fimmer till reduced to one quart ; when they have been on one

hour, put in one ounce of hartfhorn-fhavings and the bottom of

a halfpenny roll ;
be careful to take the feum ofF as it rifes ;

when done, ftrain it off, and if any fat remains, take it off with

a knife when cold; drink a quarter of a pint. warm when you

go to bed, and one hour before you rife : it is a certain reftor-

ative at the beginning of a decline, or when any weaknefs is

the complaint.

N. B. If it is made right, it is the colour of calPs foot jelly,

and is ftrong enough to bear’ a fpoon upright. [From the

College of Phyficians, London.] ‘

jf Medicinefor a Diforder in the Bowels.

Take an ounce of beef-fuet, half a pint of milk, and half a

pint of water, mix together with a table-fpoonful of wheat-

flour, put it over the fire ten minutes, and keep it ftirring all

the time; and take a coffee-cupful two or three times a day.

CHAP. XVI.

For CAPTAINS of S H I P S.

(Many of the Receipts in this Chapter are very ufeful ia
Families.)

To make Catchup to keep twenty Tears.

^1 'ALE a gallon of ftrong ftale beer, one pound of anchovies
wafhed from the pickle, a pound of fiialots peeled, half an

ounce of mace, half an ouHce of cloves, a quarter of an ounce
of whole pepper, three or four large races of ginger, two quarts
of the large mufhroom-flaps rubbed to pieces

;
cover all this

clofe, and let it fimmer till it is half wafted, then ftrain it

through a flannel bag; let it ftand till it is quite cold, then
bottle it. You may carry it to the Indies. A fpoonful of this
to a pound of frelh butter melted makes a fine fifh-fauce, or in
the room of gravy-fauce. The ftronger and ftaler the beer is,
the better the catchup will be.

To make Fi/b-Sauce to keep the whole Tear.
You muft take twenty-four anchovies, chop them, bones

and all, put to them ten Ihalots cut fmall, a handful of feraped
borfe-radim, a quarter of an ounce of mace, a quart of white
wine, a pint of water, one lemon cut into llices, Haifa pint of

^anchovy*
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anchovy-liquor, a pint of red wine, twelve cloves, twelve pep.
per corns

; boil them together till it comes to a quart
; ftrain it

off, cover it clofe, and kef^p it in a cold dry place. Two
fpoonfuls will be fufficient for a pound of butter.

It is a pretty fauce either for boiled fowl, veal, ^c. or in
the room of gravy, lowering it with hot water, and thickening
it with a piece of butter rolled in flour.

TV pot Dripping to fry Fijh, Meat^ Fritters^ &c.

Take fix pounds of good beef-dripping, boil it in foft water,
ftrain it into a pan, let it (land till cold ; then take off the hard
fat, and fcrape off the gravy which flic ks to the infide

; thus do
eight times

j when it is cold and hard, take it off clean from
the water, put it into a large fauce- pan w'ith fix bay-leaves,
twelve cloves, half a pound of fait, and a quarter of a pound of
whole pepper

;
let the fat be all melted and jufl hot, let it ftand

till it is hot enough to ftrain through a fieve into the pot, and
ftand till it is quite cold, then cover it up : thus you may do
what quantfty you pleafe. The t>€fl: way to keep any fort of
dripping is to turn the pot upfidedown, and then no rats can get
at it. if it will keep on fliip-board, it will make as fine puff-

pafte cruft: as any butter can do, or cruft for puddings, &c.

To pickle Alujhroomsfor the Sea.

Wash them clean with a piece of flannel in fait and water,

put them into a fauce-pan and throw a little fait over them
; let

them boil up three times in their own liquor, then throw them

1 into a fieve to drain, and fpread them on a clean cloth; let

them lie till cold, then put them in wide-mouthed bottles, put

in W’ith them a good deal of w’hole mace, a little nutmeg fliced,

and a few cloves; boil the fugar- vinegar of your own making
with a good deal of whole pepper, fome races of ginger, and

two or three bay-leaves
;

let it boil a few minutes, then ftrain

it, when it is cold pour it on and fill the bottle with mutton-fat

fried ; cork them, tie a bladder, then a leather over them,

keep it down clofe, and in as cool a place as poftibJe.

As to all other pickles, you have them in the Chapter of

Pickles.

To fnake Mujloroom Powder.

Take half a peck of fine large thick mufiirooms, wafh

them clean from grit and dirt with a flannel rag, fcrape out the

infide, cut out all the worms, put them into a kettle over the

fire without any water, two large onions ftuck with cloves, a

large handful of fait, a quarter of an ounce of mace, two tea-

fpoonfuls of beaten pepper, let them fimmer till the liquor is

boiled away ;
take great care they do not burn

; then lay them

on
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on fieves to dry in the fun, or in tin plates, and fet them in a

flack oven all night to dry, till they will beat to powder : prefs

the powder down hard in a pot, and keep it for ufe. You may
put what quantity you pleafe for the fauce.

^0 keep Mujhrsoms without Pickle.

Take large mufhrooms, peel them, fcrape out the infide,

put them into a fauce-pan, throw a little fait over them, and let

them boil in their own liquor, then throw them into a fieve to

drain, then lay them on tin plates and fet them in a cool oven;

repeat it often till they are perfe6fly dry, put them into a clean

ftone jar, tie them down tight, and keep them in a dry place.

They eat delicioufly, and look as well as truffles.

71? keep Artichoke ’Bottoms drp

Boil them juft fo as you can pull off the leaves and the

choke, cut them from the ftalks, lay them on tin plates, fet

them in a very cool oven, and repeat it till they are quite dry;
then put them in a paper bag, tie them up clofe, and hang them
up, and always keep them in a dry place; and when you
ufe them lay them in warm water till they are tender

; ftiift

the water two or three times. They are fine in almoft all

fauces cut in little pieces, and put in juft before your fauce

is enough.

To fry Artichoke-Bottoms.

Lay them in water as above, then have ready feme butter
hot in a pan, flour the bottoms and fry them ; lay them in your
difh and pour melted butter over them.

Po ragoo Artichoke‘Bottoms.

Take twelve bottoms, foften them in warm water, as in

the foregoing receipts ; take half a pint of water, a piece of the
ftrong foup, as big as a fmall walnut, half a fpoonful of the
catchup, five or fix of the dried mufhrooms, a tea- fpoonful of
the mufhroom powder, fet it on the fire, fhake all together and
let it boil foftly two or three minutes

; let the laft water you
put to the bottoms boil; take them out hot, lay them in your
difti, pour the fauce over them, and fend them to table hot.

To drefs Fijh,

As to frying fifti, firft wafti it very clean, then dry it well
and flour it

; take fome of the beef-dripping, make it boil in the
ftew-pan, then throw in your fifti, and try it of a fine light
brown

;
lay it on the bottom of a fieve, or coarfe cloth, to drain,

and make fauce according to your fancy,

T
S-
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^0 bake Fijh*

Butter the pan, lay in the fifli, throw a little fait over it

and flour; put a very little water in the difh, an onion, and a

bundle of fweet herbs, ftick fome little bits of butter, or the

fine dripping, on the fifli; let it be baked of a fine light

brown ;
when enough, lay it on a difh before the fire, and fkim

ofF all the fat in the pan; ftrain the liquor and mix it up either

with the fifti-fauce or ftrong foup, or the catchup.

To make a Gravy-Soup,

Only boil foft water, and put as much of the flrong foup Po

it as will make it to your palate ; let it boil, and if it wants

fait, you mufl: feafon it. The receipts for the foup you have

in the Chapter for Soups.

To make Peas-Soup.

Get a quart of peas, boil them in t^^o gallons of water till

they are tender, then have ready a piece of fait pork, or beef,

which has been laid in water the night before, put it into the

pot, with two large onions peeled, a bundle of fweet herbs,

celery (if you have it), half a quarter of an ounce of whole

pepper; let it boil till the meat is enough, then take it up, and

if the foup is not enough, let it boil till the foup is good.; then

flrain it, fet it on again to boil, and rub in a good deal of dry

mint; keep the meat hot; when the foup is ready, put in the

meat again for a few minutes and let it boil, then ferve it

away : if you add a piece of the portable foup, it will be very

good. The onion-foup you have in the Lent Chapter.

To make a Pudding of Pork^ Btef c.

Make a good cruft with the dripping, or mutton fuet (If

you have it) fhred fine ; make a thick cruft, take a piece of

fait pork or beef which has been twenty-four hours in foft

water, feafon it with a little pepper, put it into this cruft, roll

it up clofe, tie it in cloth, and boil it ; if of about four or five

pounds, boil it fi've hours.

And when you kill mutton, make a pudding the fame way,

only cut the fteaks thin ;
feafon them with pepper and fait, and

boil it three hours, if large; or two hours, if fmall; and fo

according to the fize.

Apple-pudding make with the fame cruft, only pare the

apples, core them, and fill your pudding ;
if large, it will take

five hours boiling: when it is enough, lay it in the difh, cut a

hole in the top and ftir in butter and fugar ; lay the piece on

avail), and fend it to table.

r A prune
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A prune pudding eats fine made the fame way, only when
the cruft is ready fill it with prunes^ and fweeten it according to

your fancy, clofe it up, and boil it two houfs*

To male a Rlce^Puddingk

Take what rice you think proper, tie it loofe in a cloth, and
boil it an hour; then take it up and untie it, grate a good deal
of nutmeg in, ftir in a good piece of butter, and fweeten to
your palate

; tie it up clofe, boil it an hour more, then take it

up and turn it into your difti; melt butter, with a little fugar,
and a little white wine for fauce.

To make a Suet^Pudding,

Get a pound of fuet fhred fine, a pound of Hour, a pound
of currants picked clean, half a pound of raifins ftoned, two
tea fpoonfuls of beaten ginger, and a fpoonful of tinaure of
fafFron; mix all together with fait water very thick* then
either boil' or bake it.

A

A Liver-Pudding hailed*

GEt the liver of the flieep, when you kill one, and cut it as
thin as you can, and chop it } mix it with as much fuet flired
hne, half as many crumbs of bread or bifcuit grated, feafon it
with fome fweet herbs flired fine, a little nutmeg grated, a little
beaten pepper, and an anchovy flired fine; mix all together
with a little fait, or the anchovy liquor, with a piece of butter,
nil the cruft and clofe it ; boil it three hours.

To make an Oatmeal-Pudding.
Get a pmt of oatmeal once cut, a pound of fuet flired

line, a pound of currants, and half a pound of raifins ftoned •

mix all together well with a little fait, tie it in a cloth, leavingroom for the fwellmg. ^

To bake an OatmeaU Pudding.
Boil a quart of water, feafon it with a little fait; when thewater boils, ftir in the oatmeal till it is fo thick you cannot

eafily ftir your fpoon ; then take it off the fire, ftir in twofpoonfu s of brandy, or a gill of mountain, and fweeten it to

ofTu?rtnts’ T"'" ^ and Air in half a pound

A Rice-Pudding baked.

waTerffomTas «'> ‘he

ftir in A .
but do not fqueeze it • thenfttr tn a good piece of bm^r, and fweeten I your p’alate"

^ grate
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grate a fmall nutmeg in, ftir it all well together, butter a pan,
2nd pour it in and bake it: you may add a few currants for
change.

7a make a Peas~Pudding»

Boil it till it is quite tender, then take it up, untie it, ftir

in a good piece of butter, a little fait, and a good deal of
beaten pepper, theh tie it up tight again, boil it an hour longer,
and it will eat fine. All other puddings you have in the Chapter
of Puddings.

T'o make a Harrlea of French Beans*

Take a pint of the feeds of French beans which are ready
dried for fowing, wafh them clean and put them into a two-
quart fauce-pan, fill it with water, and let them boil two
hours; if the water wafies away too much, you muft put in

rr.ore boiling water to keep them boiling, in the mean time
‘take almoft h-^If a pound of nice frelh butter, put it into a

clean ftew-pan, and when it is all melted, and done making
any noife, have ready a pint bafon heaped up with onions peeled

and fliced thin, throw them into the pan and fry them of a fine

brown, ftifring them about that they may be all alike, then

pour off the clear water from the beans into a bafon, and
throw the beans all into the ftew-pan ;

ftir all together, and
throw in a large tea-fpoonful of beaten pepper, two heaped full

of fdlt, and ftir it all together for two or three minutes. You
may make this difli of wdiat thicknefs you think proper (either

to eat with a fpoon or otherv/ife) with the liquor you poured

off the beans. For change you may make it thin enough for

foup. When it is of the proper thicknefs you like it, take it ofF

the fire, and ftir in a large fpbonfal of vinegar and the yolk of

two eggs beat. The eggs may be left out if diffiked. Difh it

up and fend it to table.

*To make a Fowl Pie*

First make rich thick cruft, cover the difh with the pafte,

then take fome very fine bacon, or cold|boiled ham, flice it, and

lay a layer all over
;

feafon with a little pepper, then put in the

fowl, after it is picked and cleaned, and finged ;
(hake a very

little pepper and fait into the belly, put in a little water, cover

it with ham feafoned with a little beaten pepper, put on the

lid and bake it two hours : when it comes out of the oven,

take half a pint of water, boil it, and add to it as much of the

ftrong foup as will make the gravy quite rich, pour it boiling

hot into the pie, and lay on the lid again
;

fend it to table hot.

Or lay a piece of beef or pork in foft water twenty-four hours,

iice it in the room of the ham, and it will eat fine.

7(f
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To make a Chefhlre Fork Pie for Sea,

TAKE'fbme fait pork that has been boiled, cut it into thin

dices, an equal quantity of potatoes pared and diced thin, make

a good cruft, cover the difh, lay a layer of meat feafoned with

a little pepper, and a layer of potatoes, then a layer of meat, a

layer of potatoes, and fo on till your pie is full: feafon it with

pepper when it is full, lay fome butter on the top, and fill your

difti above half full of foft water; clofe your pie up, and bake

it in a gentle oven.

, To make Sea Venifon,

When you kill a fheep, keep ftirring the blood all the time

till it is cold, or at leaft as cold as it will be, that it may not

congeal
;
then cut up the fheep, take one fide, cut the leg like

a haunch, cut off the fhoulder and loin, the neck and breJft in

two, fteep therrf all in the blood as long as the weather will

permit you, then take out the haunch and hang it out of the

fun as long as you can to be fweet, and roaft it as you do a

haunch of venifon
;

it will eat very fine, efpecially if the beat

will give you leave to keep it long. Take off all the fuet before

you lay it in the blood, take the other joints and lay them in a

large pan, pour over them a quart of red wine and a quart of
rape vinegar

;
lay the fat fide of the'meat downwards in the

pan, (on a hollow tray is beft,) and pour the wine and vinegar
over it; let it lie twelve hours, then take the neck, breaft, and
loin out of the pickle; let the fhoulder lie a week, if the heat
Will let you, rub it with bay-falt, fait petre, and coarfe fugar,

of each a quarter of an ounce, one handful of common fait,

and let it lie a week or ten days : bone the neck, breaft, and
loin

;
feafon them with pepper and fait to your palate, and

make a pafty as you do for venifon : boil the bones for, gravy
to fill the pie when it comes out of the oven

; and the fhoulder
boil frefii out of the pickle with a peas-pudding.

And when you cut up the fheep, take the heart, liver, and
lights, boil them a quarter of an hour, then cut them fmall,
and chop them very fine, feafon them with four large blades cf
mace, twelve cloves, and a la^ge nutmeg, all beat to powder 5

chop a pound of fuet fine, half a pound of fugar, two pounds
of currants clean wafhed, half a pint of red wine

; mix all well
together and make a pie

;
bake it an hour : it is very rich.

To make Dumplings when you have JVhite Bread.
Take the crumb of a two-penny loaf grated fine, as much

beef-fuet fhred as fine as pofiible, a little fair, half a fmall nut-
meg grated, a large fpoonful of fugar, beat two eggs with two
fpoonfuls of fack; mix all wel] together, and roll them upas
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big as a turkey's egg

; let the water boil and throw them in :

half au hour will boil them. For faucc, melt butter with a

little fait, lay the dumplings in a di(h, pour the faucc over them,

and ftrew fugar all over the diih.

Thefe are very pretty either at land or fea. You muft ob*

ferve to rub your hands with flour when you make them up.

The portable foup to carry abroad, you have in the Twelfth

Chapter.

make Chouder^ a Sea Dijh^

Take a belly piece of pickled pork, llice off the fatter parts,

and lay them at the bottom of the kettle, ftrcw over it onions

and fuch fweet herbs as you can procure; take a middling

large cod, bone and llice it as for crimping, pepper, fait, all*

fpice, and flour it a little ; make a layer with part of the flices,

upon that a flight layer of pork again, and on that a layer of

bifcuit, and fo on, purfuing the like rule until the kettle is

filled to about four inches ;
cover it with nice pafte, pour in about

a pint of water, lute down the cover of the kettle, and let the

top be fupplied with live wood embers; keep it over a flow fire

about four hours. When you take it up lay it in the difb, pour

in a glafs of hot Madeira wine, and a very little India pepper 5

if you have oyfters, or truflles or morels, it is ftill better ; thicken

it with butter. Obferve, before you put this fauce in, to fkim

the flew, and then lay on the cruft, and fend it to table re*,

verfe as in the kettle; cover it clofe with 'the pa'fte, which

fhould be brown.

CHAP. XVII,

Of HOGS’.PUDDINGS, SAUSAGES, ^c.

make Almond Hogs* ‘Puddings,

Take two pounds of beef-fuet or marrow fhred very

fmall, a pound and a half of almonds blanched and beat

very fine with rofe-water, one pound of grated bread, a pound

and a quarter of fine fugar, a little fait, half an ounce of mace,

nutmeg, and cinnamon together, twelve yolks of eggs, four

v/hites, a pint of fack, a pint and a halfol thick cream, fome

rofe or orange-flower water; boil the cream, tie the faffron in

a bag and dip in the cream to colour it
;

firft beat your eggs

very well, then ftir in your almonds, then the fpice, the fait,

and fuet, and mix all your ingredients together; fill the guts

but half full, put fome bits of citron in the guts as you fill them,

tie them up, and boil them a quarter of an hour.
^ Another
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Another

Take a pound of beef-marrow chopped fine, Haifa pound

of fweet almonds blanched and beat fine with a little orange-

flower or rofe water, half a pound of white bread grated hne,

half a pound of currants clean wafhed and picked, a quarter ot

a pound of fine fugar, a quarter of an ounce of mace,

and cinnamon together, of each an equal quantity, and halt a

pint of rack; mix all well together with half a pint of good

cream, and the yolks of four eggs; fill the guts half full, tie

them up, and boil them a quarter of an hour, and prick them as

they boil to keep the guts from breaking. You may leave out

the currants for change, but then you muft add a quarter of

a pound more of fugar.

A third IVay*

Half a pint of cream, a quarter of a pound of fugar, a

quarter of a pound of currants, the crumb of a halfpenny roll

grated fine, fix large pippins pared and chopped fine, a gill of

fack, or two fpoonfulsof rofe-water, fix bitter almonds blanched

and beat fine, the yolks of two eggs, and one white beat fine ;

mix all together, fill the guts better than half full, and boil

them a quarter of an hour.

make Hogs*-Puddings •with Currants^

Take three pounds of grated bread to four pounds of beef-

fuel finely ftired, two pounds of currants clean picked and waih-

ed, cloves, mace, and cinnamon, of each a quarter of an ounce

finely beaten, a little fait, a pound and a half of fugar, a pint

of fack, a quart of cream, a little rofe-water, twenty eggs well

beaten, but half the whiles : mix all thefe well together, fill the

guts half full, boil them a little, and prick them as they boil to

keep them from breaking the guts
;

take them up upon clean

cloths, then lay them on your difh ; or when you ufe them,

I^oii them a few minutes, or eat them cold.

To make Black Puddings,

First, before you kill your hog, get a peck of grits, boil

them half an hour in water, then dr..in them, and put them
into a clean tub or large pan ; then kill your hog, and fave two
quarts of the blood of the hog,,and keep ftirring it till the

blood is quite cold, then mix it with your grits, and flir them
well together

; feafon with a large fpoonful of fait, a quarter

of an ounce of doves, mace, and nutmeg together, an equal

quantity of each
;
dry it, beat it well, and mix in ; take a

little winter-favoury, fweet- marjoram, and thyme, penny- royal

T q. ftripped
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Gripped of the ftalks, and chopped very fine

;
juft enough to

feafon them and to give them a flavour, but no more. The
next day take the leaf of the hog and cut into dice, fcrape and
wafh the guts very clean, then tie one end, and begin to fill

them; mix in the fat as you fill them, be fure put In a good
deal of fat, fill the fkins three parts full, tie the other end, and
make your puddings what length you pleafe

; prick them with
a pin, and put them in a kettle of boiling water; boil them
very loftly an hour, then take them out and lay them on clean
ftraw.

In Scotland they make a pudding with the blood of a goofe:
chop off the head and fave the blood, ftir it till it is cold, then
mix it with grits, fpice, fait, and fweet herbs, according to

their fancy, and feme beef^uet chopped: take the fkin off the

neck, then pull out the windpipe and fat, fill the flein, tie it at

both ends, fo make a pie of the giblets, and lay the' pudding
in the middle , or you may leave the grits out (if you pleafe).

Savoloys. ^

Take fix pounds of young pork, free it from bone and

fkin, and fait it with one ounce of falt-petre, and a pound of
‘ common fait, for two days

;
chop it very fine, put in three tea-

fpoonfuls of pepper, twelve fage leaves chopped fine, and a

pound of grated bread ;
mix it well, and fill the guts, and bake

them half an hour in a flack oven, and eat either hot or cold,

Ti? make fine Saufages*

You muft take fix pounds of good pork free from fkin,

griftles, and fat, cut it very fmall, and beat it in a mortar till

it is very fine
;

then fhred fix pounds of beef-fuet very fine

and free from all fkin; flired it as fine as pofflble : take

a good deal of fage, wafh it very clean, pick off the leaves,

and fhred it very fine; fpread your meat on a clean drefter or

table, then fhake the fage all over, about three large fpoonfuls ;

fhred the thin rind of a middling lemon very fine and throw

over, v/ith as many fweet herbs (when fhred fine) as will fill a

large fpoon
;

grate two nutmegs over, throw over two tea-

fpoonfuls of pepper, a large (poonful of fait, then throw over

the fuet and mix it all well together
;

put it down clofe in a
'

pot; when you ufe them, roll them up with as much egg as

will make them roll fmooth
;
make them the fize of a faufage,

and fry them in butter, or good dripping; be fure it be hot

before you put them in, and keep rolling them about: when
they are thorough hot and of a firie light brown, they are

enough. You may chop this meat very fine, if you do not like
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it beat. Veal eats well done thus, or veal and pork together :

you may clean fome guts and fill them.

To make common Saufages,

Take three pounds of nice pork, fat and lean together,

without Ikin or j^riftles, chop it as fine as poffible, feafon it with

a tea-rpoonful of beaten pepper and two of fait, fome fage

thred fine, about three tea-fpoonfuls ;
mix it well together,

have the guts very nicely cleaned and fill them, or put them

down in a pot, fo roll them of what fize you pleafe, and fry

them. Beef makes very good faufages.

Oxford Saufages,

Take a pound of lean veal, a pound of young pork, fat

and lean, free from (kin and griftle, a pound of beef fuet,

chopped all fine together ;
put in half a pound of grated bread,

half the peel of a lemon fhred fine, a nutmeg grated, fix fage

leaves wafhed and chopped very fine, a tea-fpoonful of pepper

and two of fait, fome thyme, favoury, and marjoram fhred fine;

mix it all well together, and put it clofe down in a pan : when
you ufe it, 'roll it out the fize of a common faufage, and fry

them in frefh butter of a fine brown, or broil them over a clear

fire, and fend them to table as hot as poflible.

T7 make Bologna Saufages,

Take a pound of bacon, fat and lean together, a pound

of beef, a pound of veal, and a pound of pork, a pound ofbeef-

fuet, cut them fmall and chop them fine, take a fmall handful

of fage, pick off the leaves, chop it fine with a few fweet herbs;

feafon pretty high with pepper and fait. You muft have a

large gut, and fill it, then fet on a fauce-pan of water, when it

boils put it in, and prick the gut for fear of burfting: boil it

foftly an hour, then lay it on clean ftraw to dry.

To make Hamburgh Saufages.

'Take a pound of beef, mince.it very fmall, with half a

pound of the befl: fuet; then mix three quarters of a pound of

fuet cut in large pieces; then feafon it with pepper, cloves,

nutmeg, a great quantity of garlic cut fmall, fome white wine
vinegar, fome bay-falt and common fait, a glafs of red wine,

and one of rum
; mix all thefe very well together, then take

the largeft gut you can find, fluff it very tight; then hang it

up in a chimney, and fmoke it with faw'-duft for a week or ten
days; hang them in the air till they are dry, and they will

keep a year. They are very good boiled in peas-pottage, and
roafied with toafted bread under it, or in an anilet.

6 Saufages
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Saufages after the German Way*

Take the crumb of a two-penny loaf, one pound of fuef,

half a lamb’s lights, a handful of parfley, fome thyme, marjoram,

and onion, mince all very fmall, then feafon it with fait and

pepper : thefe muft be fluffed in a fheep’s gut
; they are fried

in oil or melted fuet, and are only fit for immediate ufe.

CHAP. XVIII.

To pot and make HAMS, &c. &c.

Obfervations on preferving Salt Meat, fo as to keep it mellow

and fine for three or four Months j and to preferve Potted

Butter.

Take care when you fait your meat in the fummer that it

be quite cool after it comes from the butcher’s
;

the way

is, to lay it on cold bricks for a few hours, and when you fait

it, lay it upon an inclining board to drain off the blood
;

then fait it afrefh, add to every pound of fait half a pound of

Lifbon fugar, and turn it in the pickle every day; at the

month’s end it will be fine. The fait which is commonly

ufcd hardens and fpoils all the meat
j

the right fort is that

called Lowndes’s fait, it comes from Nantwich in Chefhire;

there is a very fine fort that comes from Malden in Eflex, and

from Suffoik, which is the reafon of that butter being finer

than any other ;
and if every body would make ufe of that fait

in potting butter, we fhould not have fo much bad come to

market
;
obferving all the general rules of a dairy. If you

keep your meat long in fait, half the quantity of fugar will

do; and then beftow loaf fugar, it will eat much finer. This

pickle cannot be called extravagant, becaufe it will keep a

great while ; at three or four months end, boil it up
;

if you

have no meat in the pickle, fkim it, and when cold, only add a

little more fait and fugar to the next meat you put in, and it

will be good a twelvemonth longer.

Take a leg-of mutton-piece, veiny or thick flank-piece

without any bone, pickled as above, only add to every pound

of falt-an ounce of falt-petre
;

after being a month or two in

the pickle, take it out and lay it in fok water a few hours,

then roaft it ;
it eats fine. A leg of mutton or fhoulder of veal

does the fame. It is a very good thing where a maiket is at a

great
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great diftance, and a large family obliged to provide a great

deal of meat.

As to the pickling of hams and tongues, you have the receipt

in the foregoing Chapters
5

but ufe either of thefe fine falts, and

they will be equal to any Bayonne hams, provided your porkling

is fine and well fed.
^

To pot Pigeons or Fowls*

Cut ofF their legs, draw them and wipe them with a cloth,

but do not wafh them ; feafon them pretty welb with pepper

and fait, put them into a pot with as much butter as you think

will cover them, when melted and baked very tender
; then

drain them very dry from the gravy
j

lay them on a cloth, and

that will fuck up all the gravy
; feafon them again with fait,

mace, cloves, and pepper beaten fine, and put them downclofe
into a pot

j
take the butter, when cold, clear from the gravy,

fet it before the fire to melt, and pour over the birds
; if you

have not enough, clarify fome more, and let the butter be near

an inch thick above the birds. Thus you may do all forts of
fowl j

only wild fowl ibould be boned (but that you may do as
you pleafe).

To pot a Cold Tongue^ Beef-t or Venifon,

Cut it fmall, beat it well in a marble mortar with melted
butter, feafon it with mace, cloves, and nutmeg, beat very fioe,

and fome pepper and fait, till the meat is mellow and fine
5 then

put it down cjofe in your pots, and cover it with clarified
butter. Thus you may do cold wild fowl

; or you may pot
any fort of cold fowl whole; feafoning them with what fpice
you pleafe.

To pot Venifon,

Take a piece of venifon, fat and lean together, lay it in a
difh, and ftick pieces of butter all over

; tie brown paper over
-it, and bake it

; when it comes out of the oven take it out of
the liquor hot, drain it and lay it in a difh

; when cold, take
off all the (kin, and beat it in a marble mortar, fat and lean
together, feafon it with mace, cloves, nutmeg, black pepper,
and fait to your mind ; when the butter is cold that it was
baked in, take a little of it and beat in with it to moiften it;
then put it down clofe, and cover it with clarified butter. You
muft be fare to beat it till it is like a pafte.

To pot a Hare, *

Take a hare that has bung four or five days, cafe it, and
cut it in quarters

; put it in a pot, feafon it wkh pepper, fair,
and niace, and a pound of butter over it, and bake it four

hours

;
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hours

; when it comes out, pick it from the bones, and pound
it in a mortar with the butter that comes off your gravy, and.

a little beaten cloves and macc, till it is fine and fmooth, then
put it clofe down in potting pots, and put clarified butter over

it; tie it over with whitepaper.

pot iTongues,

Take a neat’s tongue, rub it with a pound of white fait, an
ounce of fah-petre, half a pound of coarfe fugar, rub it well,

turn it every day in this pickle for a fortnight : this pickle will

do fcveral tongues, only adding a little more white fait
;
or we

generally do them after our bams. Take the tongues out of

the pickle, cut off the root, and boil it well till it will peel

then take your tongues and feafon them with fait, pepper,

cloves, mace, and nutmeg, all beat fin^ ; rub it well with your
hands whilft it is hot ; then put it in a pot, and melt as much
butter as will cover it all over ; bake it an hour in the oven,

then take it out, let it ftand to cool, rub a little frefh fpice on
it; and when it is quite cold, lay it in your pickling-pot

;

when the butter is cold you baked it in, take it off clean from
the gravy, fet it in an earthen pan before the fire, and when
it is melted, pour it over the tongue. You may lay pigeons or

chickens on each fide ; be Cure to let the butter be about an

inch above the tongue.

fine Way to pot a Tongue,

Take a dried tongue, boil it till it is tender, then peel it;

take a large fowl, bone it ; a goofe, and bone it ; take a quar-

ter of an ounce of mace, a quarter of an ounce of cloves, a

large nutmeg, a quarter of an ounce of black pepper, beat all

well together
;

a fpoonful of fait ; rub the infide of the fowl

well, and the tongue
;
put the tongue into the fowl ; then

fealon the goofe, and fill the goofe with the fowl and tongue,

and the goofe will look as if it was whole ;
lay it in a pan that

will juft hold it, melt frefh butter enough to cover it, fend it

, to the oven, and bake it an hour and a half; then uncover the

pot and take out the. meat
;

carefully drain it from the butter,

lay it on a coarfe cloth till it is cold, and when the butter is

cold, take off the hard fat frem the gravy, and lay it before the

fire to melt, put your meat into the pot again, and pour the

butter over ;
if there is not enough, clarify more, and let the

butter be an inch above the meat
;
and this will keep a great

while, eats fine, and looks beautiful : when you cut it, it muft

be cut croflways dovt^n through, and looks very pretty : it makes

a pretty cerner-difh at table, or fide-difh for fupper : if you cut

a flice down the .ouddle quite through, lay it in a plate, and

garnifix
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carnifh with green parfley and naftertium- flowers. If you W'" be

at the expence, bone a turkey and put over the goofe. Obferve,

when you pot it, to fave a little of the fpice to throw over .t,

before the laft butter is put on, or the meat will not be feafoned

enough.
,

•

* * ''
4

To pot Beef like Venifon.

Cut the lean of a buttock of beef into pound pieces ;
for

eight pounds of beef tak6 four ounces of falt-petre, four

ounces of petre-falt, a pint of white fait, and an ounce of fal-

prunella
;

beat the falls
'

all very fine, mix them well together,

rub the falts into the beef ;
then let it lie four days turning

it twice a day, then put it into a, pan, cover it with pump-

water and a little of its own brine; then bake it in an oven

with houfehold bread till it is as tender as a chicken, then drain

it from the gravy, and bruife it abroad, and take out all the

ikin and finews ;
then pound it in a marble mortar, then lay it

in a broad difh, mix in it an ounce of cloves and mace, three

quarters of an ounce of pepper, and one nutmeg, all beat very

fine ;
mix it all very well with the meat, then clarify a little

frefh butter and mix with the meat to make it a little moift;

mix it very well together, prefs it down into pots very hard, fet

it at the oven’s mouth juft to fettle, and cover it two inches

thick with clarified butter; When cold,'coVer it with white

paper. •
'

»

To pot Chejhire Cheefe.

Take three pounds of Chefhire cheefe, and put it into a

mortar with half a pound of the beft frefh buUer you can get,

pound them together, and in the beating add a gill of rich

Canary wine, and half an ounce of mace finely beat, then fifted

like a fine powder
;
when all is extremely well mixed, prefs it

hard down into a gallipot, cover” it with clarified butter, and

keep it cool. A flice of this excells all the cream cheefe that

can be made.

To pot Ham with Chickens*

Take as much lean of a boiled ham as you pleafe, and half

the quantity of fat, cut it as thin as poflible, beat it very fine

in a mortar, with a little oiled butter, beaten mace, pepper,

and fait, put part of it into a China pot, then beat the white
part of a fowl with a very little feafoning

;
it is to qualify the

ham ;
put a lay of chicken, then one of ham, then chicken at

the top, prefs it hard down, and when it is cold, pour clarified

butter over it; when you lend it to the table, cut out a thin

flice in the form of half a diamond, and lay it round the edge
of your pot.

To



286 THE ART OF COOKERY

1^0 pot tVoodcoch*

Pluck fix woodcocks, draw out the train, fkewcf their bills

through their thighs, and put the legs through each other, and
their (ect upon the breafts ; feafon them with three or four
blades of mace, and a little pepper and fait

; then put them
into a deep pot with a pound of butter over them^ tie a ftrong
paper over them, and bake them in a moderate oven : when
they are enough, lay them on a difli to drain the gravy from
them, then put them into potting pots, and take all the clear
butter from your gravy and put it upon them^ and fill up your
pots with clarified butter, and keep them in a dry place.

^0 pot red and hlack Moor- Game,
Pluck and draw them, and feafon them with pepper, cloves,

mace, ginger, and nutmeg, well beaten and fitted, with a
quantity of fait not to overcome the fpices, roll a lump of butter

in the feafoning, and put it into the body of the fowls, rub the
outfide with feafoning, and then put them into pots with the
breaft downwards and cover them with butter, lay a paper
and then a pafte over them, and bake them till they are tender;
then take them out and lay them to drain, then put them into

potting pots with the breaft upwards, and take all the butter

they were baked in clean from the gravy and pour upon them
;

fill up the pots with clarified butter, and keep them in a dry
place.

To pot all Kinds offmall Birds,

Pick and gut your birds, dry them well with a cloth, feafon

them with mace, pepper, and fait, then put them into a pot

with butter, tie your pot down with paper, and bake them in

a moderate oven ; when they come out, drain the gravy from
them, and put them into potting pots, and cover them with

clarified butter.

Tofave potted Birds that begin to be bad,

1 HAVE feen potted birds, which have come a great way,
often fmell fo bad that no body could bear the fmell for the

ranknefs of the butter, and by managing them in the following

manner have made them as good as ever was cat

:

Set a large fauce-pan of clean water on the fire, when it

boils, take off the butter at the top, then take the fowls out

one by one, throw them into that fauce-pan of w’ater half a

minute, whip it out and dry it in a clean cloth infide and out;

fo do all till they are quite done; fcald the pot clean; when
the birds are quite cold, feafon them with mace, pepper, and

fait to your mind, pot them down clofe in a pot, and pour cla-

rified butter over them.

To
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T7 pot Charrs,

After having cleanfed them, cut ofF the fins, tails, and

heads, then lay them in rows in a long baking-pan 5
cover

them with butter, and order them as above.

\

pot a Pike*

You mufl fcale it, cutoff the head, fplit it, and take out

the chine-bone, then ftrew all over the infide Tome bay-falt

and pepper, roll it up round, and lay it in a pot ;
cover it,

and bake it an hour ; then take it out and lay it on a coarfe

cloth to drain ; when it is cold, put it into your pot and

cover it v^ith clarified butter.

To pot Salmon,

Take a piece of frefh falmoo, fcale it, and wipe it clean,

(let your piece or pieces be as big as will lie cleverly on your

pot,) feafon it with Jamaica pepper, black pepper, mace, and

cloves, beat fine, mixed with fait, .a little fal-prunella beat fine,

and rub the bone with ;
feafon with a little of t'ne fpice, pour

clarified butter over it, and bake it well
; then take it out care-

fully, and lay it to drain ; when cold, feafon it well, lay it in

your pot clofe, and cover it with clarified butter as above.

Thus you may do carp, tench, trout, and feveral forts of fifh.

Another Way to pot Salmon*

Scale and clean your falmon, cut it down the back, dry it

well, and cut it as near the fhape of your pot as you can
; take-

two nutmegs, an ounce of mace and cloves beaten, half an ounce
of white pepper, and an ounce of fait ; then take out all the

bones, cut off the jowl below the fins, and cut off the tail ;

feafon the fcaly fide firft, lay that at the bottom of the pot;

then rub the feafoning on the other fide, cover it with a difii,

and let it ftand all night ; it muft be put double, and the fcaly

fide top and bottom
;

put butter bottom and top, and cover the

pot with fome ftiff coarfe pafte
;

three hours will bake it, if a

large fifh; if a fmall one, two hours; and when it comes out
of the oven, let it fiand half- an hour; then uncover it, and
raife it up at one end that the gravy may 'run out, then put a

trencher and a weight on it to preis out the gravy : when the
butter is cold, take it out clear from the gravy, add fome more
to it, and put it in a pan before the fire; when it is melted^
pour it over the falmon

;
and when it is cold, paper it up. As

to the feafoning of thefe things, it muft be according to your
palate, more or lefs.

N. B. Always take great care that no gravy or whey of the
butter is left in the potting

; if there is it. will not keep.

I, To
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To pot a Lohjier,

Take a live lobfter, boil it in fait and vvater, and peg it

that no water gets in ; when it is cold pick out all the flefii and
body, take out the gut, beat it fine in a mortar, and feafon it with
beaten mace, grated nutmeg, pepper, and fait; mix all together ;

melt a piece of butter as big as a large walnut, and mix it with
the lobfter as you are beating it

; when it is beat to a pafte, put

it into your potting pot, and put it down as clofe and hard as

you can ; then fet fome frefh butter in a deep broad pan before

the fire, and when it is all melted, takeoff the feum at the top

(if any), and pour the clear butter over the meat as thick as a

crown piece; the whey and churn milk will fettle at the bot-#,

tom of the pan, but take care none of that goes in, and always

let your butter be very good, or you will fpoil all ; or only put

the meat whole, with the body mixed among it, laying them as

clofe together as you can, and pour the butter over them. You
muft be fure to let the lobfier be well boiled. A, middling one

will take half an hour boiling*

To pet Eels.

Take a large eel, fkin it, cleanfe it, and wafh it very cleanj

dry it in a cloth, and cut it into pieces as long as your finger ;

feafon them with a little beaten mace and nutmeg, pepper,

fait and a little fal-prunella beat fine
;

lay them in a pan, then

pour as much good butter over them as wiM cover them, and

clarified as above: they muft be. baked half an hour in a quick

oven
;

if a flow oven, longer, till they are enough, but that

you muft judge by the largenefs of the eels; with a fork take

them out, and lay them on a coarfe cloth to drain
; .when they

are quite cold, feafon them again with the fame feafoning, lay

them in the pot clofe
;
then take off the butter they were baked

in clear from the gravy of the fifli, and fet it ini a difh before

the fire; when it is melted, pour the clear butter over the eels,

and let them be covered with the butter.

In the fame manner you may pot what you pleafe. You
may bone your eels, if you choofe it; but then do not put ia

any fal-prunella.

To pot Lampreys.

Skin them, cleanfe them with fait, then wipe them dry ;

beat fonie black pepper, mace, and cloves, mix them with

fait, and feafon them ;
lay them in a pan, and cover them with

alarified butter : bake them an hour ; order them as the eels,

only let them be feafoned, and one will be enough for a pot

:

you muft feafon them well; let your butter be good, and they

will keep a long lime.

To
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To collar a Breajl of Veal.

Take a breaft of veal and bone it, beat it with a roiling-

pin, rub it over with the yolk of an egg, beat a little macc,

cloves, nutmeg, and pepper very fine, with a little fait, a

handful of parfley, and fome fweet herbs, and lemon-peel fhrtd

fine, a few crumbs of bread ; mix all together and ftiew over
;

roll it up very tight, bind it with a fillet, and wrap it in a

cloth, then boil it two hours and a half in water made pretty

fait, then hang it up by one end til! cold : make a pickle : to

a pint of fait and water put half a pint of vinegar, and lay it

in a pan, and let the pickle cover it ; and when you ufe it, cut

it in flices, and garnifh with parfley and pickles.

To make Marble Veal.

Take a neat’s tongue, and boil it till tender ; peel it and cut

it in flices, and beat it in a mortar with a pound of butter,

with a little beaten mace and pepper, till it is like a pafte
5
have

fome veal flawed and beat in the fame manner^ put fome veal

in a potting-pot, then fome tongue in lumps over the veal,

then fome veal over that, tongue over that, and then veal

again
; prefs it'down hard, pour fome clarified butter over it,

keep it in a cold dry place, and when you ufe it, cut it in

flices, and garnifh with parfley.
I

To collar Beef,

Take a piece of thin flank of beef and bone it, cut the (kin

off, then fait it with two ounces of falt-petre, two ounces of
fal- prunella, two ounces of bay-falt, halt a pound of coarfe

fugar, and two pounds of white fait, beat the hard falts fine,

and mix all together; turn it every day, and rub it with the

brine well, for eight days
; then take it out of the pickle, wafh

it and wipe it dry; then take a quarter of an ounce of cloves,

and a quarter of an ounce of mace, twelve corns of all-fpice,

and a nutmeg beat very fine, with a fpoonful of beaten pepper,
a large quantity of chopped parfley, with fome fweet herbs
chopped fine; fprinkle it on the beef, and roll it up very tight,

put a coarfe cloth round, and tie it very tight with beggar’s
tape; boil it in a large copper of water

;
if a large collar, fix

hours, a fmall one, five houis
;

take it out and put it in a prefs
till cold

; if you have never a prefs, put it between two boards
and a large weight upon it till it is cold

;
then take it out of the

cloth and cut it into flices : Garnifli with raw parfley.

To collar a Pijr.Q

Kill your pig, drefs off the hair, draw out ihe entrails,

clean, take a fliarp tinife, rip it open and take eye
U ‘

all
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all the bones, then rub it all over with pepper and fait beaten

line, a few fage leaves and fweet herbs chopped fmall, then roll

up your pig tight, and bind it with a fillet, then fill your boiler

with foft water, one pint of vinegar, and an handful of fait,

eight or ten cloves, a blade or two of mace, a few pepper-corns,

and a bunch of fweet herbs
;
when it boils put in your pig, and

boil it till it is tender, then take it up, and when it is almoft
cold, bind it over again, and put it into an earthen pot, and
pour the liquor your pig was boiled in upon it, keep it co-
vered, and it is fit for ufe.

71? collar Swine s Face,

Chop the face in many places, and walh it in feveral waters,

then boil it till the meat wilt leave the bones, take out the

bones, cut open the ears, and take out the ear-roots, cut the

meat in pieces, and feafon it with,pepper and fait; while it is

hot put it into an earthen pot, but put the ears round the out-
fide of the meat, put a board on that will go on the infide of

the pot, and fet a heavy weight upon it, and let it ftand all

night, the next day turn it cut, cut it round-ways, and it will

look clofe and bright.

I'o collar Salmon,

Take a fide of falmon, cut off a handful of the tail, walh
your large piece very well, dry it with a clean cloth, wafti it

over with the yolks of eggs, and then make force-meat with

what you cut off the tail ; but take off the fkin, and put to it a
handful of parboiled oyfters, a tail or two of lobfters, the yolks

of three or four eggs, boiled hard, fix anchovies, a handful of

fweet herbs chopped fmall, a little fait, cloves, mace, nut-

meg, pepper beat fine, and grated bread
j work all thefe to-

gether into a, body, with the yolks of eggs, lay it all over the

flefhy part, and a little more pepper and fait over the falmon ;

fo roll it up into a collar, and bind it with broad tape, then boil

it in water, fait, and vinegar, but let the liquor boil firftj then

put in your collars, a bunch of fweet herbs, fliced ginger, and

nutmeg ; let it boil, but not too faft ; it will take near two
hours boiling : when it is enough, take it up into your foufing-

pan, and when the pickle is cold, put it to 3/our falmon, and

let it Ifand in it till ufed, or otherwife you may pot it. Fill it

lip with clarified butter, as you pot fowls : that way will keep

loiigdt.

To collar Eels,

Take your eel and fcour it well with fait, wipe it clean;

then cut it down the back, take out the bone, cut the head

and tiii off; put the yolk of an egg over it, and then take four

4 cloves
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cloves, two blades of mace, half a nutmeg beat fine, a little

pepper and fait, fome chopped parfley, and fweet herbs chopped

very fine; mix them all together and fprinkle over it, roll the

eel up very tight, and tie it in a cloth
;

put on water enough to

boil it, and put in an onion, fome cloves and mace, four bay-

leaves ; boil it up with (he bones, head, and tail for half an

hour, with a little vinegar and fait; then take out the bones,

&c. and put in your eels, boll them if large two hours, lefler

in proportion
;
when done, put them away to cool

;
then take

them out of the liquor and cloth, and cut them in flices, or

fend them whole, with raw parfley under and over.

N. B, You muft take them out of the cloth, and pwt them
in the liquor, and tie them clofe down to kd6p.

To collar Mackerel,

' Gut and flit your mackerel down the belly, cut off the head,
take out the bones, take care you do not cut it in holes, then
lay it flat upon its back, feafon it with mace, nutmeg, pepper,
and fait, and a handful of parfley fhred fine, ftrew it over them,
roll them tight, and tie them well feparately in cloths, boil

them gently twenty minutes in vinegar, fait, and water, then
take them out, put them into a pot, pour the liquor on them,
or the cloth will flick to the fifh, the next day take the cloth
off your fifh, put a little more vinegar to the pickle, keep them
for ufe ; when you fend them to the table, garnifh with fennel
and parfley, and put fome of the liquor under them.

To make Dutch Beef,

Take the lean of a buttock of beef raw, rub it well with
brown fugar all over, and let it lie in a pan or tray two or three
hours, turning it two or three times, then fait it well with
common fait and fait-petre, and let it lie a fortnight, turning it

every day
; then roll it very ftrait in a coarfe cloth, pul it in a

cheefe-prefs a day and a night, and hang it to dry in a chimney i

when you boil it, you muft put it in a cloth
; when it is cold

it will cut in flivers as Dutch beef.

To make Sham Brawn,
Take the belly piece and head of a young porker, rub it well

with falt-petre, let it lie three or four days, wafh it clean
; boil

the headj^and take 01? all the meat and cut it in pieces, have
four neat’s feet boiled tender, take out the bones, cut it in thin
fliers, mix it with the head, lay it in the belly-piece, roll it up
tight, bind it round with fheeting, and boil it four hours; take
it up. and fet it on one end, put a trencher on it within the tin,
and a Urge weight upon that, and let it ftand all night; in the

^ ^ morning
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morning take it out and bind it v/ith a fillet

;
put it in fprlng-

water and fait, and it will be fit for ufe ; when you ufe it, cut

it in llices like brawn. Garnifh with parfley. Obferve to

change the pickle every four or five days, and it will keep a long

rime.

T7 foiice a Turkey In im'iiaiion of Sturgeon,

You muft take a fine large turkey, drefs it very clean, dry

and bone it, then tie it up as you do fturgecn, put into the pot

you boil it in one quart of white wine, one quart of water, one

quart of good vinegar, a very large handful of fait; let it boil,

(1dm it well, and then put in the turkey
5
when it is enough,

take it out and tie ft -tighter
5

let the liquor boil a little longer ;

and if you think the pickle wants more vinegar or fait, add it

when it is cold, and pour it upon the turkey
;

it will keep

fome months, covering it clofe from the air, and keeping it in

a dry cool place. Eat it with oil, vinegar, and fugar (juft as

you like it); fome adiiiire it more than fturgeon ; it looks

pretty covered with fennel for a fide diflit

j.

To picJde Fork.

Bone your pork, cut it into pieces of a fize fit to lie in the

tub or pan you defign it to lie in, rub your pieces well with

falt-petre, then take two parts of common fait, and tv/o of bay-

falt, and rub every piece well; lay a layer of corximon fait in

the bottom of your vefiel, cover every piece over with common

fait, lay them one upon another as clofe as you can, filling the

hollow places on the fides with fait
;

as your fait melts on the

top ftrew on more, lay a coarfe cloth over the veflel, a board

over that, and a weight on the board to keep it down ; keep it

clofe covered ; it will, thus ordered, keep the whole year
; put

a pound of falt-petre and two pounds of bay-falt to a hog.

A Picklefor Fork which is to he eat foon.

You muft take two gallons of pump-water, one pound of

bay-falt, one pound of coarfe fugar, fix ounces of fah-petre; boil

it all together‘and(ldm it when cold; cut the pork in whac pieces

you pleafe, lay it down clofe, and pour the liquor over it
; lay a

weight on it to keep it clo(e, and cover it clofe from the air, and

it vvtll be fit to ufe in a week : if you find the pickle begins to fpoil

boil it again and (kirn it
;
when it is cold, pour it on your pork

again.

The Jeivs" Way to pickle Beef which will go good to the Wef

Bidies, and keep a Tear good in the Pickle, and -with Care ivdl

go to the Eafi Indies,

'Take any piece of beef v.’itbout bones, or take the bones

rui if you inUnd lo keep it above a month 3 take mace, cloves.
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nutme^j and pepper, and juniper-berries beat fine, and rub the

beef well, mix fait and Jamaica pepper and bay-leaves 5
let ic

be well feafoned, let it lie in this feafonirig a week or ten days,

throw in a good deal of garlic and fhalot ;
boil fome of the belt

white wine vinegar, lay your meat in a pan or good vefi^l for the

purpofe with the pickle ;
and when the vinegar is quite cold, pour

it over, cover it ciofe ;
if it is for a voyage, cover it with oil, and

let the cooper hoop up the barrel very well. This is a good way

in a hot country where meat will not keep; then it muft be put

info the vinegar dire6lly with the feafoning, then you may either

roaft it or ftew it, but it is beft ftewed ;
and add a good deal of

onion and parfley chopped fine, fome white wine, a little catch-

up, truffles and morels, a little good gravy, a piece of butter

rolled in flour, or a little oil, in which the fhalot and onions

ought to ftew a quarter of an hour before the other ingredients

are put in ;
then put all in, and ftir it together, and let it fiew

till you think it is enough. This is a good pickle in a hot

country to keep beef or veal, that is dreffed to eat cold.

Pickled Beeffor prefent life.

Take the rib of beef, ftick it with garlic and cloves, feafon

it with fait, Jamaica pepper, mace, and fome garlic pounded;

cover the meat with w'hite wine vinegar and Spanifh thyme;

you muft take care to turn the meat every day, and add more

vinegar, (if required,) for a fortnight 5
then put it in a ftew-pan,

and cover it ciofe, and let it fimmer on a flow fire for fix hours,

adding vinegar and whffe wme ;
(if you choofe) you may ftew

a good quantity of onions, it will be more palatable,

Y
;
preferve Tripe to go to the Eajl Indies^

Get a fine belly of tripe, quite frefh, take a four gallon

caflc well hooped, lay in your tripe, and have your pickle

ready, made thus ; take feven quarts of fpring-water, artd put

as much fait into it as will make an egg fwim, that the little

end of the egg may be about an inch above the w’ater (you mufr

take care to have the fine clear fait, for the common fait will

fpoil it) ;
add a quart of the heft white wine vinegar, ttvo

fprigs of rofemary, an ounce ofall-fpice, pour it on your tripe ;

let the cooper faften the cafic down directly; when it comes to

the Indies it muft not be opened till it is juft going to be dreffed,

for it will not keep after the cafk is opened
; the way to drefs it

is, lay it in water half an hour, then fry it or boil it as we do

here.

The Jews' Way ofpreferving Salmon^ and all Sorts of Fijh,

Take either falmon, cod, or any large fi&, cut off the

head, walh it dean, and cut it in flices as crimped sod is, dry

U 3 ii
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it very well in a cloth, then flour it, and dip it in yolks of eggs,
and fry it in a great deal of oil till it is of a fine brown aud
well done

; take it out, and lay it to drain till it is very dry and
cold. Whitings, roackarel, and flat-fifh are done whole : when
they are quite dry and cold lay them in your pan or vefTel, throw
in between them a goad deal of mace, cloves, and fliced nut-
meg, a few bay-leaves

;
have your pickle ready, made of the

beft white wine vinegar, in which you mufl boil a great many
cloves of garlic and fhalot, black, and white pepper, Jamaica and
long pepper, juniper berries, and fait; when the garlic begins to
be tender the pickle is enough

; when it is quite cold pour it

on your fifh, and a little oil on the top: they will keep good a
twelvemonth, and are to be eat cold with oil and vinegar : they
will go good to the Eaft Indies. All forts of fifh fried well in
oil, eat very fine cold with fhalot, or oil and vinegar. Obferve
in the pickling of your fifh, to have the pickling ready; firft

put a little pickle in, then a layer of fifh, then pickle, then a
little fifh, and fo lay them down very clofe to be well covered;
put a little fafl'ron in the pickle. Frying fifh in common oil is

not fo expenfive with care
;

for prefent ui'e a little does, and if

the cook is careful not to burn the oil, or black it, it will fry

them two or three times.

To pickle Oyjlers, Cockles
^ and Mufcles.

Take two hundred oyfttrs, the neweft and beft you can
get, be careful to fave the liquor in fome pan as you open them,
cut off the black verge, faving the reff, put them into their

own liquor ; then put all the liquor and oyfters into a kettle,

boil them about half an hour on a very gentle fire, do them
very flowly, fkimming them as the feum rifes, then take them
off the file, take cut the oyfters, ftrain the liquor through a fine

cloth, then put in the oyflers again, then take out a pint of
the liquor whilft it is hot, put thereto three quarters of an
ounce of mace, and half an ounce of cloves; juft give it one
boil, then put it to the oyfters, and fiir up the fpices well

among them
;

then put in about a fpoonful of fait, three quar-

ters of a pint of the beft white wine vinegar, and a quarter of

an ounce of whole pepper
;

then let them ftand till they are

cold ;
then put the oyfters, as many as you well can into the

barrel
;
put in as much liquor as the barrel wili hold, letting

them fettle a while, and they will foon be fit to eat. Or you
may put them in ftone-jars, cover them clofe with a bladder

and leather, and be fure they be quite cold before you cover

them up. Thus do cockles and mufcles
;

only this, cockles

are fmail, and to this (pice you muft have at le^ft two quarts;

there is nothing to pick off them : mufcles you muff have two
quarts ; take great care to pick the crab out under the tongue,

and
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and a little fus which grows at the root of the tongue : the^tj'o

latter, cockles and itiufcles, muft be wafhcd in^

to clean them from the grit ;
put them in a ftew-p y

felves, cover them clofe, and when they are open, p

out of the (hells, and (train the liquor.

'To pickle Mackerel^ called Caveach.

Cut your mackerel into round pieces, and divide one

five or fix pieces : to fix large mackerel you may ta e o

ounce of beaten pepper, three large nutmegs, a itt e rnac 9

a handful of fait; mix your fait and beaten (pice topther, then

make two or three holes in each piece, and thruft t e ea oni g

into the holes with your finger, rub the piece a
^

^

feafoning, fry them brown in oil, and let them (land till they

are cold"; then put them into vinegar, and cover them with

oil : they will keep well covered a great while, and are delu

clous.
' *7"^ mnlpp Vfifil HamSt

Cut the leg of veal like a ham, then take a pint of bay.fa 1 t>

two ounces of falt-petre, and a pound of common fait, mix

them together with an ounce of juniper berries beat ;
ru t e

ham well, and lay it on a hollow tray, with the (Icinny lide

downwards; bafte it every day with the pickle fo*" ^

night, and then hang it in wcod-fmoke for a fortnight
:
you

may boil it, or parboil it and roaft it. In this pickle you may

do two or three tongues, or a piece of pork.

To make BeefHams,

You muft take the leg of a fat, but (mall beef, the fat

Scotch or Welch cattle is beft, and cut it ham-fa(hion ;
take

an ounce of bay-falt, an ounce of falt-petre, a pound of com-

mon fait, and a pound of coarfe fugar (this quantity for about

fourteen or fifteen pounds weight, and fo accordingly, if you

pickle the whole quarter), rub it with the above ingredients,

turn it every day, and bafte U well wiih the pickle tor a

month
;

take it out and roll it in bran or faw-dult, then hang

it in wood-fmoke, where there is but little fire, and a conftant

fmoke, for a month ;
then take it dovi^n and hang it in a dry

place, not hot, and keep it for ufe
;
pu n^ay cut a piece off as

you have occafion, and either boil it or cut it in raftters, and

broil it with poached eggs, or boil a piece, and it eats fine cold,

and will (liver like Dutch beef. After this beef is done you may

do a thick brlftcet of beef in the fame pickle : let it lie a month,

rubbing it every day with the pickle, then boil it till it is tender,

hang it in a dry place, and it eats finely cold, cut in dices on a

plate. It is a pretty thing for a fide-di(h, or for fupper. A (boulder

of mutton laid in this pickle for a w’eek, bung in wood-fmoke

two or three days, and then boiled with cabbage, is very, good.

U 4 To
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*Io make Mutton Hams*

r on muft take a hind-quarter of mutton, cut it like a ham.
lake an ounce of falt-petre, a pound of ccarfe fugar, a pound ofcon^n.on fa t

; mix them and rub your ham, lay 'it in a hollow
lay with the tk.n uowmvards, balte it every day for a fortnight,
len roll it in faw-oult and hang it iiiihe wood-fiiioke a fort-

Bight
;
lacn boil it and hang it in a dry placa, and cut it out

III laJicrSj a.'id ba^oil it as you want.

To make Pork Hams*

i cu mud take a fat hind-quarter of pork, and cut ofFa fineham; talce two ounces of falt-petrc, a pound of coarfe fugar,
a pound of common (At, and two ounces of fal-prunella, mix
all together, and rub it wdl

; let it lie a month in this pickle,
turning and balling it every day, then hang it in wcod-fmoke

you CO beef, m a dry place, fo as no heat comes to it
; and

you Keep them long, hang them a month or two in a damp
PiSce, and it wiil make them cut fine and flmrt. Never lay
fhcie hams in water till you boil them, and then boil them in a
copp._r, (h you naie one,) or the biggeft pot you have : put
tnem in the cold water, and let them be four or five hours before
t-ey bo:l : ftim the pot wdj and often till it boils : if it is a verv
--p^one, thrp hours will boil it; if a fmall one, two hours
wnl 00, proviopj it^ be a great while before the water boils ^take It up half am hour before dinner, pull off the fldn, and
inro'.v ra/pmgs finely lifted all over

; hold a red-hot fire-fhovelpent and when dinneb is ready, take a few rafpmgs in a
jiove and fi;t aj* over the difh

; then lay in youb ham, and with
your linger maKe fine figures round the edge of the difh

; be
lure 10 boil your ham in as much water as you can, and to keep
It iKimining all the time till it boils; it muff be at leaft four
hours before it boils. This pickle does finely for tongues, after-
wards to lie m It a fortnight, and then hang in the v/ood-fmoke
a fortnight

; or to hoi) them out of the pickle.
iforkfhire is faa ous for bams; and the reafon is this : their

fait IS much finer chan ours in London
;

it is a large clear fait
and gives the meat a fine flavour, i ufed to have it from MaN
cen in iiflex, and that fait will m.ake any bam as fine as you can
<ic lire

;
It is by much the belt fait for falting of meat

; a deep
fioilow wooden tray is better than a pan, becaufe the pickle
» wells •about it. When you brci'I any of thefe hams in ilice«r or
bHcon,-have lome boiling water ready, and let the dices he a
minute or two m the water, then broil ibcm

; it takes out the
ialt and ni ikes them eat finer.

Tfi.
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To mafic Bacon, *

Take a fide of pork, then take off all the infide fat, lay it

on a long board or drefler, that the blood may run away, rub

it well with good fait on both fides, Jet it be thus a day
; then

take a pint of bay fait, a quarter of a pound of falt-petre, beat

them fine, two pounds of coarfe fugar, and a quarter of a peck

of common fait; lay your pork in fomething that will hold the

pickle, and rub it well with the above ingredients; lay the

Ikinny fide downwards; and bafte it every day with the pickle

for a fortnight ; then hang it in wood-fmoke as you do the beef,

and afterwards hang it in a dry place, but not hot. You are

to obferve, that all hams and bacon (hould hang clear from
every thing, and not againft a wall. Obfervo^to wipe off all

' the old fait before you put it into this pickle, and never keep
bacon or hams in a hot kitchen, or in a room v/here the fun
comes ; it makes them rufty.

CHAP. XIX.

Of pickling.

Rules to be ohferved in Picfling,

A LWAYS ufe ftone jars for all forts^of pickles that require
* hot pickle to them : the firft charge is the ieaft

; for ttiefu
rot only laft longer, but keep the pickle better

; for vinegar
and fait will penetrate through all earthen ve/Tels

; ftone and
glals are the only things to keep pickles in. Be fure never to
put your hands in to take pickles out, it will foon fpoil it; the
belt method is, to. every pot tie a wooden fpoon, full of little

^
holes, to take the pickles out with.

To pickle IValnuis green.

Take the largefi: and cleared you can get, pare them as th
as you can, have a tub of fpring-water {land by you, and threhem m as you do them

: put into the water a pound of bay-fa
t hem he in the w'ater twenty-four hours, take them ol

then put them .nto a flonejnr, and between every layer of w.i

ToVkh rl'i"
bottom and top, and fillup With coid vinegar; !« them ftand aii nijHit. then pour th

ft o!f^heT
"'“b a poJnd cf bay^fnl; •

jton the fire, let ,t boil, ft-c.n pou.^ it hot on your^.utsthem over wun a wosilen cloth, and ie: ihe.m Land a wes
2 '

u
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ihen pour that pickle away, rub your nuts clean with a piece of
flannel, then put them again in your jar with vine-leaves, as

above, and boil frelh vinegar; put into your pot to every*gal-
lon of vinegar a nutmeg fliced, cut four large races of ginger,
a quarter of an ounce of mace, the fame of cloves, a quarter of
an ounce of whole black pepper, the like of Ordingal pepper ;

then pour your vinegar boiling-hot on your walnuts, and cover
them with a woollen cloth

; let it ftand three or four days, fo

do two or three times
;
when cold, put in half a pint of muffard-

feed, a large ftick 'of horfe-radifli fliced, tie them down clofe

with a bladder, and then with a leather
; they will be fit to eat

in a fortnight; take a large onion, flick the cloves in, and lay

in the middle of the pot
; if you do them for keeping, do not

boil your vinegar, bur then they wn'Ii not be fit to eat under fix

months
j
and the next year you may boil the pickle this way :

they W'iii keep two or three years good and firm.

\

7 0 pickle JValnuts white.

Take the largcfl nuts you ean get, juft before the fliell be-

gins to turn, pare them very thin till the white appears, ard

throw them into fpring- water, with a handful of fait as you do
them

;
let them fland in that water fix hours, lay on them a thin

board to keep them under the water, then fet a ftew-pan on a

charcoal fire, v/ith clean fpring-water
;

take your nuts out of

the other water, and put them into the ftew-pan; let them
fimmer four or five minutes, but not boil ; then have ready by
you a pan of fpring water, with a handful of white fait in it,

ftir it with your hand til! the fait is melted, then take your nuts

out of the ftew-pan with a wooden ladle, and put them intd

the cold water and fait; let them ftand a quarter of an hour,

lay the board on them as before
; if they are not kept under the

liquor ffiey will turn black, then lay them on a cloth, and cover

them with another to dry
j
then carefully wipe them with a fofc

cloth; put them into your jar or glafs, with fome blades of mace
and nutmeg fliced thin

;
mix your fpice between your nuts, and

pour diftilled vinegar over them
;

firft let your glafs be full of

nuts, pour mutton fat over them, and tie a bladder, and then

a leather.

pickle JValnuti black.

You muft take large full-grown nuts at (heir full growth,
before they arc hard, lay them in fait and water; let them lie

two da)S, then ftiift them into frefh water; let them lie tw'O

'days longer, then foift them again, and let them lie three in

your pickling jar
;
when the jar is half full, put in a large onion

liuck with cloves. I'o a hundred of walnuts put in half a pint of

muftard-fted, a quarter of an ounce of mace, half an ounce of

black
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black pepper, half an ounce of all-fpice, fix bay-leaves, and a

ftick of horfe-radifh
; then fill your jar, and pour boiling vinegar

over them
; cover them with a plate, and when they are cold,

tie them down witi a bladder and leather, and they will be fit to

eat in two or three months : the next year, if any remains boil up

your vinegar again, and Ikim it; when cold, pour it over your

walnuts. This is by much the heft pickle for ufe
;
therefore yot*

may add more vinegar to it, whatquantity you pleaferifyou pickle

a great many walnuts and eat them faft, make your pickle for a

hundred or two, the reft keep in a ftrong brine of fait and water,

boiled till it will bear an egg, and as your pot empties fill them

up with thofe in the fait and water : take care they are covered

with pickle.

In the fame manner you may do a fmaller quantity
; but if

you can get rape-vinegar, ule that inftead of laic and water ;

do them thus : put your nuts into the jar you intend to pickle

them in, throw in a good handful ef fait and fill the pot with

rape vinegar
;
cover it clofe, ^nd let them ftand a fortnight, then

pour them out of the pot, wipe it clean, and juft rub the nuts

with a coarfe cloth, and then put them in the jar with the

pickle, as above : if you have the beft fugar-vinegar of your own
making, you need not boil it the firft year, but pour it on cold ;

and the next year, (if any remains,) boil it up again, fkim it,

put frefh fpice to it, and it will do again.

To pickle Gerkins*

Take five hundred gerkins, and have ready a large earthen

pan of rpring- water and fait, to every gallon of water two pounds

of fait; tiiix it well together and throw in your gerkins, wafti

them out in two hours, and put them to drain, let them be

drained very dry, and put them in a jar

;

in the meantime get

a bell-metal pot, with a gallon of the beft white wine vinegar,

half an ounce of cloves and mace, one ounce of all-fpice, one
ounce of muftard-feed, a ftick of horfe-radifh cut in dices, fix bay-

leaves, a little dill, tw'o or three races of ginger cut in pieces,

a nutmeg cut in pieces, and a handful ef fait ; boil it up in the

pot all together, and put it over the gerkins; cover them clofe

down, and let them ftand twenty-four houis; then put them in

your pot, and fimmer them over the ftove till they are green
;

be careful not to let them boil, if you do, you wUl fpoil them
;

then put them in your jar, and cover them clofe down till cold
;

Ihen lie them over with a bladder and a leather over that; put
them in a cold dry place : mind always to keep your pickles

lied down clofe, and take them out with a w'oqden fpoon, or a

fpoon kept on purpofe»

Tv
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*To pickle Cerkins another TVay*

Wipe your fmall gerkins with a dry cloth, then make a
pickle of vinegar, fait, whole pepper, cloyes, and mace, boil if,

and pour it on hot; fet the jar in an oven almoft cold for three

©r four dilterent days till rhe cucumbers are green; when cold
cover them clofe.

iV. B. You muft cover the gerkins with a linen cloth, and a
plate while they are doing to keep in the fteam.

To pickle large Cucumbers in Slices,

Take the Targe cucumbers before they are (00 ripe, flice

them the thicknels of crown-pieces in a pewter difh
;

to every

dozen of cucumbers (lice two large onions thin, and fo on till

you have filled your difh, with a handful of fait between every

row ;
then cover them with another pewter difli, and let them

(land twenty-four hours, then put them into a cullender, and

let them drain very well
;
put them in a jar, cover them over

with white-w’ine vinegar, and let them fiand four hours
; pour the

vinegar from them into a copper fauce-pan, and boil it with a

little fait
:
put to the cucumbers a little mace, a little whole pep-

per, a large race of ginger fliced, and then pour the boiling vi-

negar on ;
cover them clofe, and w’hen they are cold tie them

down. They will be fit to eat in two or three days*

To pickle Afparagus,

Take the largcfi afparagus you can get, cut off the white

ends, and wafii the green ends in fpring-water, then put then:

in another clean v/ater, and let them lie two cr three hours in

it; then have a large broad ftew-pan full of fpring-water, with

a good large handful of fait
;

fet it on the fire, and when-it

boils put in rhe grafs, not tied up, but loofe, and not too many
at a time, for fear you break the heads

;
juft fcald them, and

no more, take them out with a broad fkimmer, and lay them

on a cloth to cool ;
then for your pickle take a gallon, or more

according to your quantity of afparagus, of white wu’ne vinegar,

and one ounce of bay-filt, boil ir, and put your afparagus in

your jar
;

to a gallon of pickle, two nutmegs, a quarter of an

ounce of mace, (he fame of ivhole white pepper, and pour the

pickle hot over them
;
cover them vrith a linen cloth, three or

four times double, let them ftand a week, and boil the pi-ckle ;

let them ftand a week longer, boil the pickle again, and pour

it on hot as before
;
when they are cold, cover them clofc

v/ith a blajig^er and leather.

To pickle Peaches,

Take your peaches svhen they are at their full grow’tb, juft:

before they turn to be ripe ;
be fure they are not bruifed ;

then

take
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fake fpring-water, as much as you think will cover them,

make it fait enough to bear an egg,_ with bay and common fait

an equal quantity each ;
then put in your peaches, and lay a

thin board over them to keep them under the water let them

iknd three days, and then take them out and wipe thern very

carefully with a fine foft cloth, and lay them in your § ^ ^

jar, then take as much white -wine vinegar as will fill your glafs

or jar
; to every gallon put one pint of the beft well made mu -

tard, two or three heads of garlick, a good deal of ginger lliced,

half an ounce of cloves, mace, and nutmeg ;
mix your pickle

well together, and pour over your peaches ;
tie them clofe witi

a bladder and leather; they will, be fit to eat in two months;

you may with a fine pen- knife cut them acrofs ;
take out the

fione, fill them with made muftard and garlic, and horfe-

radifti and ginger
;

tie them together. You may pickle neda-

rines and apricots the fame v/ay.

To pickle Radljh-Pads*

Make a firong pickle, with cold fpring-water and bay-falt*

firong enough to bear an egg, then put your pods in, and lay

a thin board on them, to keep them under water
;

let them

{land ten days, then drain them in a fieve, and lay them on a

cloth to dry ;
then take white-wine vinegar, as much as you

think will cover them, boil ic, and put your pods in ajar, with

ginger, mace, cloves, and Jamaica pepper. Pour your vinegar

boilinp- hot on- cover them with a coarfe cloth, three or four

times double, that the fteam may come through a little, and let

them ftand two days
;

repeat this two or three times ; when it

is cold, put in a pint of muftard -feed, and fome horfe-radifh

;

cover it clofe.

To pickle French Beans.

PjCKLE your beans as you do the gerkins.

To pickle Caullfiowers.

Take the largeft and clofeft you can get; pull them in

fprigs
;

put them in an earthen difh, and fprinkle fait over

them; let them ftand twenty -four hours to draw out all the

water, then put them in ajar, and pour fait and water boiling

over them
;
cover them clofe, and let them ftand till the next

day
;

then take them out, and lay them on a coarfe cloth to

drain
;
put them into glafs jars, and put in a nutmeg fticed,

two or three blades of mace in each jar
; cover them with dif-

tilled vinegar, and tie them down with a bladder, and over that

^ leather. They, will be fit for ufe in a month.
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To pickle Beet’-Root,

Set a pot of fpring- water on the fire, when.it boils put in
your beets, and let them boil till they are tender

; take them
out, and with a knife take ofF all the outfide, cut them in pieces
according to your fancy; put them in ajar, and cover them
with cold vinegar, and tie them down clofe

; when you ufe the
beet take it out of the pickle, and cut it into what fibapes you
like; put it in a little difh with fome of the pickle over it.

You may ufe it for fallads, or garnifh.

To pickle White Plums,

Take the large white plums; and if they have ftalks, let

them remain on, and do them as you do your peaches.

To pickle Onions.

Take your onions when they are dry enough to lay up for

winter, the fmaller they are the better they look
;

put them in-
to a pot, and cover them with fpring water, with a handful of
white fait, let them boil up

; then ftrain them off, and take
three coats ofF

;
put them on a cloth, and let two people take

hold of it, one at each end, and rub them backward and for-

ward till they are very dry
;
then put them in your bottles, with

fome blades of mace and doves, a nutmeg cut in pieces
;
have

fome double^diftilled white-wine vinegar
; boil it up with a little

fait ; let it be cold, and put it over the onions
;
cork them clofe,

and tie a bladder and leather over it.

To pickle Onions another Way.

Take fmall onions, lay them in water and fait two or three
days, fhift them once, then dry them in a cloth

; boil the beft

vinegar with fpice to your tafie, and when cold put them in
it, covered with a bladder.

To pickle Lemons,

Take twelve lemons, ferape tliem with a piece of broken
glals

; then cut them crofs in two, four parts downright, but
i)o^ quite through, but that they vvill hang together

;
put in as

much fait 2S they will hold, rub them well, and ftrevv them
over with fait

;
let them lie in an earthen difh three days, and

surii them every day
;

flit an ounce of ginger very thin, and
failed for three days, twelve cloves of garlic, parboiled and
faked three days, a fmall handful of muftard*feeds bruifed and
learced through a hair-fieve, and fome red India pepper ; take
your lemons out of the fait, (queeze them very gently, put them
into ajar with the fpice and ingredients, and cover them with
the belt white-wine vinegar. Stop them up very clofe, and in

4 month’s lime they will be fit to eat.

n
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To pickU Mujiorooms JVhiie.

Take fmall buttons, cut the ftalk, and rub ofF the fkin with

flannel dipped in fait, and th'OW them into milk and water ;

drain them out, and put them into a ftew-pan, with a handful

of fait over them
;
cover them clofe, and put them over a gentle

ftove for five minutes, to draw out all the water ;
then put them

on a coarfe cloth to drain till cold.

To make Pickle for Mujhroorns.

Take a gallon of the bed vinegar, put it into a cold ftill ;

to every gallon of vinegar put half a pound of bay-lalt, a quarter

of a pound of mace, a quarter of an ounce of cloves, a nutmeg

cut in quarters ; keep the top of the ftill covered with a wet

cloth ;
as the cloth dries, put on a wet one

;
do not let the fire

be too large, left you burn the bottom of the ftill
;
draw it as

long as you tafte the acid, and no longer- When you fill your

bottles, put in your mufhrooms, here and there put in a fevv

blades of mace, and a flice of nutmeg ;
then fill the bottle with

pickle, and melt fome mutton fat, drain it, and pour over it;

it will keep them better than oil. You muft put your nutmeg
over the fire in a little vinegar, and give it a boil ; while it is hot

you may flice it as you pleafe ; when it is cold, it will not cut,

for it will crack to pieces.

N. B. In the 24th Chapter, at the end of the receipt for

making vinegar, you will fee the bed way of pickling mufh-
rooms, only they will not be fo white.

\ To pickle Codlings,

Gather your codlings when they are the fizeofalarge
double walnut take a pan, and put vine-leaves thick at the

'

bottom. Put in your codlings, and cover them well with vine-
leaves and fpring-water

;
put them over a flow fire till you can

peel the fkin olF ; take them carefully up in a hair-fieve, peel

them very carefully with a pen-knife
j
put them into the fame

water again, with the vine-leaves as before. Cover them clofe,

and fet them at a diftanpe from the fire, till they are of a fine

green ; drain them in a cullender till cold
; put them in jars,

with fome mace and a clove or two of garlic
; cover them

withdiftilled vine^r
;
pour fome mutton fat over, arid tie them

with a bladder and leather down very tight.

To pickle Fennel.

Set fpring-water on the fire, with a handful of fait
; when it

boils, tie your fennel in bunches, and put them into the water,
juft give them a fcald, lay them on a cloth to dry

; when
cold, put it in a glafs, with a little mace and nutmeg, fill

It
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it with cold vinegar, lay a bit of green fennel on the fop, and
over that a bladder and leather.

‘To pickle Grapes,

Get grapes at the full growth, but not ripe; cut them in
fmall bunches fit for garnifliing, put them in a ftone jar, with
vine-leaves between every layer of grapes

; then take as much
fpring-water as you think w'ill cover them, put in a pound of
bay-falt, and as much w'hite-falt as will make it bear an egg :

Dry your bay- fait and pound it, it will melt the fooner
;

put it

into a bell -metal, or copper- pot, boil it and fkim it very well
as it boils, take all the black feum off, but not the white feum ;

when it has-boiled a quarter of an hour, let it (land to cool and
fettle ; when it is almcft cold, pour the clear liquor on ths
grapes, lay vine-leaves on the top, tie them down clofe with a
linen cloth, and cover them v.'ith a difh

; let them ftand twenty-
four hours

;
then take them out, and lay them on a cloth, cover

them over with another, let them be dried between the cloths';

then take two quarts of vinegar, one quart of fpring-water, and
one pound of coarfe fugar. Let it boil a little while, fkim it as

it boils very clean, let it {land till it is quite cold, dry your jar

with a cloth, put frefh vine-leaves at the bottom, and betv^een

every bunch of grapes, and on the top
;
then pour the clear off

the pickle on the grapes, fill your jar that the pickle may be
above the grapes, tie a thin bit of board in a piece of flannel,

lay it on the top of the jar, to keep the grapes under the pickle ;

tie them down with a bladder, and then a leather ; take them
out with a v/ooden fpoon. Be fure to make pickle enough to

cover them.

To pickle Barberries,

Take white- wine vinegar
; to every quart of vinegar put

in half a pound of fixpenny fugar, then pick the worft of your

barberries, and put into this liquor, and t •.j beft into glalles

;

then boil your pickle with the worft of your barberries, and fkim

it very clean ;
boil it till it looks of a fine colour, then let it

ftand to be cold before you ftrain; then ftrain it through a

cloth, w'ringing it to get all the colour you can from the barber-

ries ;
let it ftand to cool and fettle, then pour it clear into the

glafies in a little of the pickle; boil a little fennel ; when cold,

put a little bit at the top of the pot or glafs, and cover it clofe

v.^ith a bladder and leather. To every half pound of fugar put a

quarter of a pound of white fait. Red currants are done the

fame way. Or you may do barberries thus : pick them clean

from leaves and fpotted ones
;

put them into jars; mix fpring-

water and fait pretty ftrong, and put over them
;
and when you

fee the feum rife, cjiange the fah and water, and they will

keep a long time,

To
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*To pickle Red Cabbage,

Slice the cabbage very fine crofs-ways ;
put It on an

earthen di(h, and fprinkle a handful of fait over it, cover it with

another difh, and let it fiand twenty-four hours ;
then put it in

a cullender to drain, and lay it in your jar j
take white wine

vinegar enough to cover it, a little clovesj mace, and all-fpice,

put them in whole, with one pennyworth of cochineal bruifed

fine
5 boil it up, and put it over hot or cold (which you like

befi), and cover it clofe with a cloth till coldj then tie it over

with leather.

To pickle Golden Pippins-,

Take the fineft pippins you can get, free from fpots and
bruifes, put them into a preferving-pan of cold fpring-water,

and fet them on a charcoal fire ; keep them turning with a

wooden fpoon till they will peel
;
do not let them boil. , When

they are enough, peel them, and put them into the water again^

with a quarter of a pint of the beft vinegar, and a quarter of an
ounce of alum, cover them very clofe with a pewter difh, and
fet them on the charcoal fire again, a flow fire, not to boil.

Let them ftand, turning them now and then, till they look
green ; then take them out, and lay them on a cloth to cool;

when cold, make your pickle as for the peaches, only infiead of
made muftard, this muft be muftard-feed whole. Cover them
clofe and keep them for ufe.

To pickle Nojleriium Berries and Limes
;

you pick them off the

Lime-Trees in the Summer,

Take nafiertium berries gathered as foon as the bloflbm is

off, or the limes, and put them in cold fpring- water and fait

;

change the water for three days fucceffively. Make a pickle
of white wine vinegar, mace, nutmeg, fiice fix fhalots, fix

blades of garlic, fome pepper-corns, fait, and horfe-radifh cut
in llices. Make your pickle very ftrong

j drain your berries
very dry, and put them in bottles. Mix your pickle well up
together, but you mud not boil it; put it over the berries or
limes, and tie them down clofe.

To pickle young Suckers^ or young Artichokes,^ before the Leaves are
hard.

Take young fuckers, pare them very nicely, all the hard
ends of the leaves and ftalxs, juft fcald them in fait and water,
and when they are cold, put them into little glafs bottles, with
two or three large blades of mace, and a nutmeg diced thin ;
fill them either with diftiiled vinegar, or the fugar-vinegar of
your own making, with half fpring-water,

X To
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1^0 pickle Artichoke^ Bottoms,

Boil artichokes till you can pull the leaves off, then take
off the chokes,, and cut them from the ftalk

; take great care
you do not let the knife touch the top, throw them into fait and
water for an hour, then take them out, and lay them on a cloth
to drain ;

then put them into large wide-mouthed glaffes; put
a little mace and fliced nutmeg between, fill them either with
diftilled vinegar, or fugar-vinegar and fpring-water

; cover them
with mutton-fat fried, and tie them down with a bladder and
leather.

Topickle Samphire,

Take the famphire that is green, lay it in a clean pan,
throw two or three handfuls of fait over, then cover it with
fpring-water

;
let it lie twenty-four hours, then put it into a

clean brafs fauce-pan, throw in a handful of fait, and cover it

with good vinegar; cover the pan clofe, and fet it over a very
flow fire ; let it ftand till it is juft green and crifp ; then take
it off in a moment, for if it ftands to be foft it is fpoiled

;
put it

in your pickling-pot, and cover it clofe; when it is cold, tie it

down with a bladder, and leather, and keep it for ufe; or you
may keep it all the year in a very ftrong brine of fait and water,
and throw it into vinegar juft before you ufe it.

To pickle Alock Ginger,

Take the largeft cauliflowers you can get, cut off all the

flower from the ftalks, and peel them, throw them into ftrong
fpring water and fait for three days, then drain them in a fieve

pretty dry ; put them in a jar, boil white wine vinegar with
cloves, mace, long pepper, and all-fpice, each half an ounce,
forty blades of garlic, a ftick of horfe-radifh cut in flices, a

quarter of an ounce of Cayenne pepper, and a quarter of a

pound of yellow turmerick, two ounces of bay- fait
;
pour it

boiling over the ftalks
; cover it down clofe till the next day,

then boil it again, and repeat it twice more; and when cold, tie

it down clofe.

To pickle Melon Afangoes,

Take as many green melons as you want, and flit them
two thirds up the middle, and with a fpoon take ail the feeds

out
;
put them in ftrong fpring-water and fait for twenty-four

hours, then drain them in a fieve
; mix half a pound of white

mufiard, two ounces of long-pepper, the fame of all-fpice, half

an ounce of cloves and mace, a good quantity of gailic, and
horfe-radiih cut in flices, and a quarter of an ounce of Ca)enne
pepper

;
fill the feed-holes full of this mixture ; put a finall

ikewer through the end, and tie it round with packthread clofe

to
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to the fkewer, put them in a jar, and boil up vinegar with fome

of the mixture in it, and pour over the melons; cover them

clofc, and let them ftand till next day, then green them the

fame as you do gerkins* You may do large cucumbers the

fame way 5 tie them down clofe when cold, and keep them for

ufe.

Elder Shoots In imitation of Bamboo*

Take the largeft and youngeft fhoots of elder, which put out
in the middle of May, the middle ftalks are molt tender and
biggeft

; the fmall ones are not worth doing. Peel off the out-

ward peel or Ikin, and lay them iii a ftrOng brine of fait and
water for one night, then dry them in a cloth, piece by piece.

In the riieaii time, make your pickle of half white wine and
half beer vinegar : to each quart of pickle you muff put an
ounce of white or red pepper, an ounce of ginger lliced, a little

mace, and a few corns of Jamaica pepper
; when the fpice

has boiled in the pickle, pour k hot upon the fhoots, flop them
dole immediately, and fet the jar two hours before the lire,

turning it often. It is as good a way of greening pickles as
often boiling; or you may boil the pickle two or three times,
and pour it on boiling hot; juft as you pleafe : if you make the
pickle of the fugar-vinegar, you muft let one half be fpring-
waten

21; make Paco-^lillaf or Indian Pickle^ thefame the Mangoes come
over in*

Take a pound of race-ginger, and lay it in water one
night

; then ferape it, and cut it in thin llices, and put to it

fome fait, and let it ftand in the fun to dry; take long-pepper
two ounces, and do it as the ginger. Take a pound of gar-
lic, and cut it in thin llices, and fait it,' and let it ftand three
days

; then wafti it well, and let it be failed again, and ftand
three days more

; then walh it well, and drain it, and put it

in the fun to dry
; take a quarter of a pound of muftard-feeds

bruifed, and halt a quarter of an ounce of turmerick, put thefe in-
gredients, when prepared, into a large ftone or glafs jar, with a
gallon of very good white wine vinegar, and ftir it very oftpn for
a fortnight, and tie it up clofe. In this pickle you may put
white cabbage, cut in quarters and put in a brine of fait and
water for three days, and then boil frefh fait and water, and
juft put in the cabbage to fcald, and prefs out the water, and
put it in the fun to dry, in the fame manner as you do cauli-
flowers, cucumbers, melons, apples, French beans, plums, or
any fort of fruit. Fake care they are well dried before you
put them into the pickle

:
you need never empty the jar, but as

the things come in fcafon, put them in, and fupply it with vine-
X 2 gaj-
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gar as often as there is occafion. If you would have your
pickle look green,leave out the turmerick, and green them as

ufual, and put them into this pickle cold. In the above, yon
may do walnuts in a jar by themfelves

; put the walnuts iu

without any preparation, tied clofe down, and kept fome time,

^0 pickle the fine Purple Cabbage^ fo much admired at the great

Tables.

Take two cauliflowers, two red cabbages, half a peck of

kidney-beans, fix flicks, with fix cloves of garlic on each
' Hick ;

wafh all well, give them one boil up, then drain them

on a fieve, and lay them, leaf by leaf, upon a large table, and

fait them with bay-faltj then lay them a drying in the' fun, or

in a flow oven, until as dry as cork.

To make the Pickle.

Take a gallon of the beft vinegar, with one quart of wa-

ter, and a handful of fait, and an ounce of pepper
; boil them,

let it ftand till it is cold, then take a quarter of a pound of

ginger, cut in pieces, fait it, let it ftand a week
; take half a

pound of muftard-feed, wafh it, and lay it to dry; when very

dry, bruife half of it ; when half is ready for the jar, lay a row
of cabbage, a row of cauliflowers and beans, and throw be-

twixt every row your muftard-feed, fome black pepper, fome

Jamaica pepper, fome ginger, mix an ounce of the root of tur-

merick powdered ;
put it in the pickle, which muft go over all.

It is beft when it hath been made two years, though it may
be ufed the firft year.

To make India Pickle.

To a gallon of vinegar, one pound of garlic, three quarters

of a pound of long-pepper, a pint of muftard-feed, one pound

of ginger, and two ounces of turmerick ;
the garlick muft be

laid in fait three days, then wiped clean and dried in the fun ;

the long-pepper broke, and the muftard-feed bruifed : mix all

together in the vinegar ; then take two large hard cabbages,

and two cauliflowers, cut them in quarters, and fait them well ;

let them lie three days, and dry them well in the fun.

IT. B.—The ginger muft lie twenty-four hours in fait and

water, then cut fmall, and laid in fait three days.

CH APi
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CHAP. XX.

OF MAKING CAKES, &c.

To make a Rich Cake*

*"rAKE four pounds of flour dried and fifted, feven pounds

of currants waflied and rubbed, fix pounds of the beft:

frefh butter, two pounds of Jordan almonds blanched, and

beaten with orange flower water and fade till fine ; then take

four pounds of eggs, put half the whites away, three pounds

of double-refined fugar beaten and fifted, a quarter of an ounce

of mace, the fame of cloves and cinnamon, three large nut-

megs, all beaten fine, a little ginger, half a pint of fack, half

a pint of right French brandy, fweet-meats to your liking, they

muft be orange, lemon and citron ; work your butter to a

cream with your hands before any of your ingredients are in ;

then put in your fugar, and mix all well together; let your
eggs be well beat and drained through a fieve, work in your

almonds lirft, then put in your eggs, beat them together till

they look white and thick ;'ihen put in your fack, brandy, and
fpices, (hake your flour in by degrees, and when your oven is

ready, put in your currants and fweet-meats as you put it in

your hoop : it v/ill take four hours baking in a quick oven;
you muft keep it beating with your hand all the while you are

mixing of it, and when your currants are well wafhed and
cleaned, let them be kept before the fire, fo that they may go
warm into your cake. This quantity will bake beft in two
hoops.

To ice a great Cake*

Take the whites of twenty-four eggs, and a pound of dou-
ble-refined fugar beat and fifted fine

;
mix both together in a

deep earthen pan, and with a whifk w'hific it well for two or

three hours, till it looks white and thick ; then with a thin

broad board, or bunch of feathers, fpread it all over the top and
Tides of the cake ;

fet it at a proper diftance before a good clear

fire, and keep turning it continually for fear of its changing co-
lour; but a cool oven is beft, and an hour will harden it: you
may perfume the icing with what perfume you pleafe.

To make a Pound Cake*

Take a pound of butter, beat it in an earthen pan with
your hand one way till it is like a fine thick cream ; then have
ready twelve eggs, but half the whites, beat them well, and
beat them up with the butter, a pound of flour beat in it, a

^3 pound
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pound of fugar, and a few carraways

; beat all well together

for an hour with your hand, or a great wooden fpoon, butter

a pan and put it in, and |hen bake it aq hour in a quick oven.

For change, you may put ip a poupd of currants, clean

wafhed and picked^

*To make a cheap Seed Cake.

You muft take half a peck of flour, a pound and a half pf
butter, put it in a fauce-pan with a pint of new milk, fet it ori

the fire; take a pound of fugar, half an ounce of allrfpice beat

fine, and mix them with the flour
; when the butter is melted,

pour the milk and butter in the middle of the flour, and work
it up like parte

;
pour in with the milk half a pint of good alcr

yeaft, fet it before the fire to rife, juft before it goes to the

oven : either put in fome currants or carraway-feeds, and bake
it in a quick oven ; make it into two calces : they will take art

hour and a half baking.

To make a Butter Cake,

You muft take a difti of butter, and beat it like cream with
your hands, two pounds of fine fugar well beat, three pounds
of flour well dried, and mix them in with the butter,, twenty-

four eggs, leave out half the whites, and then beat all together

for an hour
; juft as you are going to put it into the oven, put

in a quarter of an ounce of mace, a nutmeg beat, a little fac^

or brandy, and feeds or currants, juft as you pleafe,

To make Gingerbread Cakes^

Take three pounds of flour, one pound of fugar, one pound
of butter rubbed in very fine, two ounces of ginger beat finje, a

large nutmeg grated ; then take a pound of treacle, a quarter

of a pint of cream, make them warm together, and make up
the bread ftifF

;
roll it out, and make it up into thin cakes, cqt

them out with a tea cup, or fmall glafs
; or roll them round

like nuts, and bake them on tin plates in a flack oycn.

To make a fine Seed or Saffron Cake,

You muft take a quarter of a peck of fine flour, a pound
and a half of butter, three ounces of carraway-feeds, fix^cggs

beat well, a quarter of an ounce of cloves and mace beat to-

gether very fine, a pennyworth of cinnamon beat, a pound of

fugar, a pennyworth of rofe-water, a pennyworth of faffron,

a pint and a half of yeaft, and a quart of milk
;
mix it all to-

gether lightly with your hands thus: firft boil your milk and

butter, then fkim off the butter and rnix with your flour, and a

little of the milk ; ftir the yeaft into th? left and ftrain it, mi?f
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it with the flout, pu-t in your feed and fpice, rofe- water,

of fafFron, fugar, and eggs ;
beat it all up

liahdy, and bake it in a hoop or pan, but be f^ure to butter the

pan Jell: it will take an hour and a half

You may leave out the feed if you choofe it, an

ther better without it ;
but that you may dp as you like.

Tv make a rich Seed Cake called the Nurdi Cake.

Yo-u muft take four pounds of the fineft flour, and three

pounds of double-refined fugar beaten and fifted ;
mi^x them

together, and dry them by the fire till you prepare the other

material; take four pounds of butter, beat it with your hand

till it is foft like cream ;
then beat thirty-five eggs, leave out

fixteen whites, ftram off your eggs from the treads, and beat

them and the butter together .till all appears like butter
;
put

in four or five fpoonfuls of rofe or orange-flower water, and

beat again ;
then take your flour and fugar, with fix ounces of ,

carraway- feeds, and ftrew them, in by degrees, beating it up all

the time for two hours together 5
you may put in as much

dnaure of cinnamon, or ambergris as you pleafe ;
butter your

hoop, and let it ftand three hours in a moderate oven. You

muft obferve always, in beating of butter, to do it with a cool

band, and beat it alway,s one way in a deep earthen difh.

To make Pepper Cakes.

Take half a gill of fack, half a quarter of an ounce of

-whole white pepper, put it in, and boil it together a quarter of

an hour ;
then take the pepper out, and put in as much double-

refined fugar as will make it like a pafte
;
then drop it in what

ibape you pleafe on plates, and let it dry itfelf.

To make Portugal Cakes.

jMix into a pound of fine flour a pound of loaf-fugar beat

and fifted, then rub it into a pound of pure fweet butter till it

is thick like grated white bread, then put to it two fpoonfuls

of rofe water, two of fack, fen eggs, whip them very well

with a whi/k, then mix ft into eight ounces of currants, mixed

all well together; butter the tin pans, fill them but half full,

and bake them ;
if made without currants they will keep Haifa

year ;
add a pound of almonds blanched, and beat with rofe-

water as above, and leave out the flour ; thefe are another fort,

and belter.

To make a pretty Cake.

' Take five pounds of flour well dried, one pound of fugar,

fialf an ounce of mace, as much nutmeg
;

beat your fpice very

fine, mix the fugar and fpice in the flour, take twenty-two

X 4 fggs.
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«ggs, leave out fix whites, beat them, put a pint of ale-yeaft
^nd the eggs in the flour, take two pounds and a half of frefh
butter, a pint and a half of crea^

;
fet the cream and butter

over the fire till the butter is melted
; let it ftand till it is

blood-warm
; before you put it into the flour, fet it an hour

by the fire to rife; then put in feven pounds of currants,
which mull be plumped in half a pint of brandy, and three
quarters of a pound of candied peels : it mud be an hour and a
quarter in the oven

: you muft put two pounds, of chopped
raifins in the flour, and a quarter of a pint of fack : when you
put the currants in, bake it in a hoop.

Yd? make Gingerbread.

,
Take three quarts of fine flour, two ounces of beaten gin-

ger, a quarter of an ounce of nutmeg, cloves, and mace beat
fine, but mod: of the laft

; mix all together, three quarters of
a pound of fine fugar, two pounds of treacle, fet it over the
fire, bat do not let it boil ; three quarters of a pound of butter
melted in the treacle, and fome candied lemon and orange
peel cut fine

;
mix all thefe together well 5 an hour will bake

it in a quick oven.

' Y(7 make little fine Cakes.

One pound of butter beaten to cream, a pound and a quar-
ter of flour, a pound of fine fugar beat fine, a pound of cur-
rants clean wafhed and picked, fix eggs, two whites left out,

beat them fine
; mix the flour, fugar, and eggs by degrees into

the batter, beat it all v;ell with both hands
j either make imp

little cakes, or bake it in one.

^ jlnother Sort of Utile Cakes.

A POUND of flour, and half a pound of, fugar
;

beat half a
pound of butter with your hand, and mix them well together;
bake it in little cakes.

To make Drop Bifcults.

Take eight eggs, and one pound of double refined fugar

beaten fine, twelve ounces of fine flour well dried, beat your
eggs very well, then put in your fugar and beat it, and then

your flour by degrees, beat it all very well together without

ceafing
j

your oven muft be as hot as for halfpenny bread ;

then flour lome fheets of tin, and drop your bifeuits of what
b’gnefs you pleafe, put them in the oven as faft as you can, and
when you fee them rife, watch them ; if they begin to colour,

take them out, and put in more
; and if the iirft is not enough,

put them in again : if they are right done, they will have a

white ice on them; you i«ay, if you chofc, put in a few car-

raways

;
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Tawavs ;
when they are all baked, put them in the oven again to

dry, then keep them in a very dry place.

To make common Bifcults*

Beat up fix eggs, with a fpoonful of rofe-water and a

fpoonful of fack
;

then add a pound of fine powdered fugar, and

a pound of flour; mix them into the eggs by degrees, and an

ounce of coriander-feeds ;
mix all well together, fhape them on

white thin paper, or tin moulds, in any form you pleafe : beat

the white of an egg, with a feather rub them over, and dufl

fine fugar over them
;

fet them in an oven moderately heated,

till they rife and come to a good colour, take them out
;
and

when you have done with the oven, if you have no ftove to

dry them in, put them in the oven again, and let them

ifand all night to dry.

To make French Bifcults.

Having a pair of clean fcales ready, in one fcale put three

new laid eggs, in the other fcale put as much dried flour, an equal

weight with the eggs, take out the flour, and put in as much
fine powdered fugar ;

firff beat the whites of the eggs up well

with a whifk till they are of a fine froth ;
then whip in half an

ounce of candied lemon-peel cut very thin and fine, and beat

well : then by degrees whip in the flour and fugar, then flip in

the yolks, and with a fpoon temper it well together ; then

fliape yourbifeuits on fine white paper with your fpoon, and

throw powdered fugar over them ; bake them in a moderate

oven, not too hot, giving them a fine colour on the top: when,

they are baked, with a fine knife cut them off from the paper,

and lay them in boxes for ufe.

To make Mackeroom*

Take a pound of almonds, let them be fcalded, blanched

and thrown into cold water, then dry them in a cloth, and

pound them in a mortar, moiflen them with orange- flower wa-
ter, or the white of an egg, left they turn to oil

; afterwards

take an equal quantity of fine pow'der fugar, with three or four

whites of eggs, and a little mufk, beat all well together, and
fhape them on a wafer-paper, with a fpoon round : bake them
in a gentle oven on tin plates.

To make Shreuufbury Cakesi

Take two pounds of flour, a pound of fugar finely fearced,

mix them together (take out a quarter of a pound to roll them
in) j take four eggs beat, four fpoonfuls of cream, and two
fpoonfuls of rofe-water 5 beat them v/©H together, and mix

them



3H 'THE ART OF COOKERY
th^m with the flour into a pafte, roll them into thin cakes, an4
feake them in a quick oven.

Ti? make Madlwg Cakes.

To a quarter of a peck of flour, well dried at the fire, add

two pounds of muttori-fuer tried and ftrained clear off ; when it

is a little cool, mix it well with the flour, fome fait, and a very

little all-fpice beat fine; take half a pint of good yeafl, and put

in half a pint of water, ftir it well together, ftrain it, and mix
up your flour into a pafte of moderate flifl’nefs

: you mufl: add

as much cold water as will make the pafle of a right order;

make it into cakes about the thicknefs and bignefs of an oat-

cake : have ready fome currants clean waflied and picked, flrew
‘

fome juft in the middle of your cakes between your dough, fo

that none can be feen till the cake is broke. You may leave

the currants out, if you do not cboofe them.
f

Wigp.

Take three pounds of well dried flour, one nutmeg, a little

mace and fait, and almoft half a pound of carraway comfits;

mix thefe well together, and melt half a pound ot butter in a

pint of fweet thick cream, fix fpoonfuls of good lack, four yolks

and three whites of eggs, and near a pint of good light yeaft
;

work thefe well together, cover it, and fet it down to the fire

to rife ; then let them reft, and lay the remainder, the half pound

of carraways on the top of the wiggs, and put them upon papers

well floured and dried, and let them have as quick an oveu

as for tarts.

To make light Wigp.

Take a pound and a half of flour, and half a pint of milk

made warm, mix thefe together, cover it up, and let it lie by

the fire half an hour
;

then take half a pound of fugar, a-nd

half a pound of butter, then work thefe into a pafte, and make

it into wiffgs, with as little flour as poflible
;

let the oven be

pretty quick, and they will rife very much ; mind to mix si

quarter of a pint of good ale-yeaft in the milk.

To make very good Wiggs.

Take a quarter of a peck of the fineft flour, rub it mt-<j

three quarters of a pound of frefti butter till it is like grated

bread, fomething more than half a pound of fugar, half a nutmeg,

half a race of ginger grated, three eggs (yolks and whites)

beat very well, and put to them half a pint of thick ale-yeaft,

three or four fpoonfuls of fack, make a hole in the flour, and

pour in your yeaft and eggs, as much milk, juft warm, as will

make
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make it into a light pafte
;

let it ftand before the fire to rife half

an hour, then make it into a dozen and a half of wiggs, wafli

them over with egg juft as they go into the oven; in a <^uick

oven half an hour will bake them*

^
Ti? make Bum*

Take two pounds of fine flour, a pint of good ale-yeaft.

put a little lack in the yeaft, and three eggs beaten, knead all

thefe together with a little warm milk, a little nutmeg, and a

little fait
j and lay it before the fire till it rifes very light, then

knead in a pound of frefli butter, a pound of rough carraway-

comfits, and bake them in a (juick oven, in what fbape you
pleafe, on floured paper,

A Cake the Spanijh Way.

Take twelve eggs, three quarters of a pound of the beft

moift lugar, mill them in a chocolate-mill till they are all of a

lather
; then mix in one pound of flour, half a pound of

pounded almonds, two ounces of candied orange-peel, two
ounces of citron, four large fpoonfuls of orange-water, half an
ounce of cinnamon, and a glafs of fack : it is better when
baked in a flow oven.

Another Way,

Take one pound of flour, one pound of butter, eight eggs,
one pint of boiling milk, two or three fpoonfuls of ale-yeaft,

or a glafs of French brandy ; beat all well together
; then fet it

before the fire in a pan, where there is room for it to rife;

cover it clofe with a cloth and flannel, that no air comes to it ;

when you think it is raifed fufficiently, mix half a pound of the
beft moift fugar, an ounce of cinnamon beat fine, four fpoon-
fuls of orange-flower water, one ounce of candied orange-peel,
one ounce ot citron

; mix ail well together, and bake it.

How to make Uxbridge Cakes,

Ta|CE a pound of wheat-flour, feven pounds of currants,
half a nutmeg, four pounds of butter, rub your butter cold ve-

^y well amongft the rpeal
; drefs your currants very well in the

flour, butter, and feafoning
; and knead it with fo much good

new yeaft as will make it into a pretty high pafte (ufually two
pennyworth of yeaft to that quantity)

; after it is kneaded well
together let it ftand an hour to rife

:
you may put half a pound

of pafte in a cake*

make Bifeuit Bread.

Take half a pound of yery fine wheat-flour, and as much
fugar finely feaiced, and dry them yery well before the fire,

dry the flour more than the fugar ; then take four new-laid
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eggs, take out the ftrains, then fwing them very well, then put
the fugar in, and fwing it well with the eggs, then put the flour

in it, and beat all together half an hour at the leafl
;

put in
fome anife-feeds, or carraway-feeds, and rub the plates with
butter, and fet them into the oven.

^0 make Carraway Cakes,

Take two pounds of white flour, and two pounds of coarfe

loaf-iugar well dried and fine fifted ; after the flour and
fugar are fifted and weighed, mingle them together, fift the

flour and fugar together, through a hair fieve, into the bowl
you ufe it in ; to them you muft have two pounds of good
butter, eighteen eggs, leaving out eight of the whites; to thefe

you muft add four ounces of candied orange, five or fix ounces

of carraway-comfits
;
you muft firft work the butter with rofe-

water till you can fee none of the water, and your butter muft
be very foft ;

then put in flour and fugar, a little at a time, and

likewife your eggs
;

but you muft beat your eggs very well,

with ten fpoonfuls of fack, fo you muft put in each as you
think fit, keeping it conftantly beating with your hand till you
have put it into the hoop for the oven

; do not put in your

fweet- meats and feeds till you are ready to put it into your

hoops
;
you muft have three or four doubles of cap -paper under

the cakes, and butter the paper and hoop : you muft fift fome

fine fugar upon your cake when it goes into the oven.

' I'o make a Bride Cake.

Take four pounds of fine flour well dried, four pounds of

frefh butter, two pounds of loaf-fugar, pound and fift fine

a quarter of an ounce of mace, the fame of nutmegs, to every

pound of flour put eight eggs, wafh four pounds of currants,

pick them well, and dry them before the fire, blanch a ppund

of fweet almonds, and^cut them lengthways very thin, a pound

of citron, one pound of candied orange, the fame of candied

lemon, half a pint of brandy
;

firft work the butter with your

hand to a cream, then beat in your fugar a quarter of an hour,

beat the whites of your eggs to a very ftrong froth, mix them

with your fugar and butter, beat your yolks half an hour at

leaft, and mix them with your cake, then put in your flour,

mace, and nutmeg, keep beating it well- till your oven is ready,

put in your brandy, and beat your currants and almonds lightly

in, tie .three (beets of paper round the bottom of your hoop

to keep it from running out, rub it well with butter, put in

your cake, and lay your fweet-meats in three lays, with

cake betwixt every lay ;
after it is rifen and coloured, cover it

with paper before your oven is flopped up : it will take three

hours baking. -
.
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21? make Bath Cakes

•

Rub half a pound of butter into a pound of flour, and one

fpoonful of good barm, warm fome cream, and make it into

a light pafte, fet it to the fire to rife
;
when you make them up,

take four ounces of carraway-comhts, work part of them in,

and ftrew the reft on the top, make them into a round cake,

the fize of a French roll, bake them on fheet-tins, and fend

them in hot for breakfaft.

To make ^een Cakes.

Take a pound of loaf-fugar, beat and fift it, a pound of

flour well dried, a pound of butter, eight eggs, half a pound of

currants wafhed and picked, grate a nutmeg, the fame quantity

of mace and cinnamon, work your butter to a cream, then put

in your fugar, beat the whites of your eggs near half an hour,

mix them with your fugar and butter, then beat your yolks

near half an hour, and put them to your butter, beat them ex-

ceedingly well together, then put in your flour, fpices, and the

currants j
when it is ready for the oven, bake them in ti^ns, and

Quft a little fugar over them.

To make Ratafia Cakes,

Take half a pound of fweet almonds, the fame quantity of

bitter, blanch and beat them fine in orange, rofe, or clear wa-‘

ter, to keep them from oiling, pound and fift a pound of fine

fugar, mix it with your almonds ;
have ready, very well beat,

the whites of four eggs, mix them lightly with the almonds

and fugar, put it in a preferving-pan, and fet it over a moderate

fire, keep ftirring it quick one way until it is pretty hot ; when

it is a little cool, roll it in fmall rolls, and cut it in thin cakes,

dip your hands in flour and fbake them on it, give them each

a light tap with your finger, put them on fugar papers, and

fift a little fine fugar over them juft as you are putting them,

into a flow oven.

To make little Plum Cakes.

Take two pounds of flour dried in the oven, or at a great

fire, and half a pound of fugar finely powdered, four yolks of

eggs, two whites, half a pound of butter wafhed with rofe-

water, fix fpoonfuls of cream warmed, a pound and a half of

currants unwafhed, but picked and rubbed very clean in a

cloth; mix all well together, then make them up in cakes,

bake them in* an oven almoft as hot as for a nianchet, and let

them ftand half an hour till they are coloured on both fides,

then take down the oven lid, and let them ftand to foak
: you

muft rub the butter into the flour^very welJj then the egg and
cream, and then the currants. ^

C H A P.
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CHAP. xxr.

Of CHEEf5ECAKFS, CREAM Sj TELLIES-W H 1 P^S Y L L A B U B S, &c.

T‘o mahe fine Cheefecaieu

»pAKE a pint of cream, warm it, and put to it five quarts of
milk warm from the cow, then put runnet to it, and give

it a ftir about ; and when it is come, put the curd in a linen
bag or cloth, let it drain well away from the whey, but do not
fqueeze it much

; then put it in a mortar,^ and break the curd as
fine as butter

;
put to your curd half a pound of fweet almonds

blanched and beat exceeding fine, and half a pound of mack-
eroons beat very fine : if you have no mackeroons, get Naples
bifcuits

;
then add to it the yolks of nine eggs beaten, a whole

nutmeg grated, two perfumed plums, diflblved in rofe or orange
flower water, half a pound of fine fugar

; mix all well together,
then melt a pound and a quarter of butter and ftir it well in it,

and half a pound of currants plumped, to let ftand to cool till

you ufe it
;

then make .your puff-pafte thus : take a pound of
fine flour, wet it with cold water, roll it out, put into it by
degrees a pound of frefli butter, and fhake a little flour on each
coat as you roll it: make it juft as you ufe it.

You may leave out the currants, for change
; nor need you

put in the perfumed plums, if you diflikethem
; and for variety,

when you make them of mackeroons, put in as much tin(Slure

of faffron as will give them a high colour, but no currants

:

this we call faffron cheefecakes
;

the other without currants,

almond cheefecakes: with currants, fine cheefecakes^ with
mackeroons, mackeroon cheefecakes.

To make Lemon Cheefecakes,

Take the peel of two large lemons, boil it very tender, then

pound it well in a mortar, with a quarter of a pound or more of

loaf-fugar, the yolks of fix eggs, and half a pound of frefh but-

ter, and a little curd beat fine; pound and mix all together,

lay a puff-pafte in your patty-pans, fill them half full and bake

them. Orange cheefecakes are done the fame way, only you

boil the peel in two or three waters, to take out the bitternefs.

A fecond Sort of Lemon Cheefecakes,

Take two large lemons, grate off the peel of both, and

fqueeze out the juice of one, and add to it half a pound of

double-refined fugar, twelve yolks of eggs, eight whites well

beaten, then melt half a pound of butter in four or five fpoon-

fuis
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fu!s of cream, then ftir it all together and fet it over the fire,

ftirring it till it begins to be pretty thick
;

then take it ofi', and

when it is cold fill your patty-pans little more than half full ;

put a pafte very thin at the bottom of your pait)/*>pans j half an

hour, with a quick oven, will bake them.

make Almond Cheefecahes»

Take half a pound of Jordan almonds and lay them in cold

water all night, the next morning blanch them into cold water,

then take them out and dry them in a clean cloth, beat them ve-

ry fine in a little orange-flower water, then take fix eggs, leave

out four whites, beat^them and ftrain them, then half a pound
of white fugar with a little beaten mace ;

beat them well toge-

ther in a marble mortar, take ten ounces of good frefh butter,

melt it, a little grated lemon-peel, and put them in the mortar

with the other ingredients ; mix all well together, and fill

your paiiy-pans.

Cheefecakes without Currants,

Take two quarts of new milk, fet it as it comes from the

cow, with as little runnet as you can
; when it is come, break

it as gently as you can, and whey it well ; then pafs it through
a hair-fieve, put it into a marble mortar, and beat into it %
pound of new butter wafhed in rofe-water

; when that is well
mingled in the curd, take the yolks of fix eggs, and the whites
of three, beat them very well with a little thick cream and
fait

; and after you have made the coffins, jufl: as you put them
into the cruft (which muft not be till you are ready to fet them
into the oven), then put in your eggs and fugar and a whole
nutmeg finely grated

j
ftir them all well together, and fo fill

y’our crufts
j and if you put a little fine fugar fearced into the

cruft, it will roll the thinneq and cleaner
j three fpoonfuls of

thick fweet cream will be enough to beat up your eggs w'ith.

make Citron Cheefecakes,

Boil a quart of cream, beat the yolks of four eggs, mix
them with your cream when it is cold,, then fet it on the fire,
let it boil till it curds, blanch fome almonds, beat them with
orange flower water, put them into the cream with a few Na-
ples bifeuits, and green citron flired fine, fweeten it to your
tafte, and bake them in tea-cups.

To make Lemon Cujlards,

Take a pint of white v/ine, half a pound of double refined
fugar, the juice of two lemons, the out-rind of one pared very
thin, the inner-rjnd of one boiled tender and rubbed thrnuon

tz

^ a fie VC,
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a fieve, let them boil a good while, then take out the peel and
a little of the liquor, fet it to cool, pour the reft into the difh
you intend for it ; beat four yolks and two whites of eggs, mix
them with your cool liquor, ftrain them into your difh, ftir

them well up together,, fet them on a flow fire, or boiling water
to bake as a cuftard

; when it is enough, grate the rind of a
lemon all over the top

;
you may brown it over with a hot fala-

mander. It may be eat either hot or cold.

To make Orange Cujiards^
I

Boil the rind of half a Seville orange very tender, beat it in

a marble mortar till it is very fine, put to it one fpoonfui of
the beft brandy, the juice of a Seville orange, four ounces of
loaf-fugar, and the yolks of four eggs, beat^them all together
ten minutes, then pour in by degrees a pint of boiling cream,
keep beating them till they are cold, put them in cuftard-cups,
and fet them in an earthen difh of hot water

; Tet them (land

till they are fet, then take them out and ftick preferved orange
on the top, and ferve them up either hot or cold, it is a prettv

corner-djfh for dinner, or a fide-difh for fupper.

To make a Beeft Cujlard,

TAKE a pint of beeft,’ fet it over the fire, with a little cinna-

mon, or three bay-leaves, let it be boiling hot, then take it off,

and have ready mixed one fpoonfui of flour and a fpoonfui of

thick cream
;
pour your hot beeft upon it by degrees, mix it

exceeding well together, and fweeten it to your tafte
: you may

either put it in crufts or cups, or bake it.

To make Almond Cujlards*

Take a pint of cream, blanch and beat a quarter of a pound

of almonds fine, with two fpoonfuls of rofe-water
; fweeten it

to your palate, beat up the yolks of four eggs, ftir all together

one way over the fire till it is thick, then pour it out into cups :

or you may bake it in little china cups.
.

-

To make baked Cnjlards,

. One pint of cream boiled with mace and cinnamon
; .when

cold take four eggs, two whites left out, a little rofe and orange-

flower water and fack, nutmeg and fugar to your palate
; mix

them well together, and bake them in china cups.

To make plain Cuftards,

Take a quart of new milk, fweeten it to your tafte, grate

in a little nutmeg, beat up eight eggs, leave out half the whites,

beat them up well, ftir them into the milk, and bake it in

7 china
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cMna bafons, or put them in a deep china diffi ;
have a kettle

of water boiling, fet the cup in, let the water come above half

wav, but do not let it boil too faft for fear of its getting into

the cups, and take a hot iron and colour them at the top; you

mav add a little rofe-water.

To make Orange Butter,

Take the yolks of ten eggs beat very well, half a pint of

Rhenifh, fix ounces of fugar, and the juice of three Tweet

oranges; fet them over a gentle fire, ftirring them one way
till it is thick: when you take it ofF, llirin a piece of butter as

• big as a large walnut.

To make Fairy Butter.

Take the yolks of two hard eggs, and beat them in a mar-
ble mortar, with a large fpoonful of orange-ll )wer water, and

two tea-fpootTfuls of fine fugar beat to powder; beat this all

together till it is a fine naftf-, then mix it up with about as

'much frefii butter out of the churn, and force it through a fine

ffrainer full of little holes into a plate. This is a pretty thing

to fet off a table at fupper.

Almond Butter.

Take a 'quart of cream, put in fome mace whole, and a

quartered nutmeg, the yolks of eight eggs well beaten, and
three quarters of a pound of almonds well blanched, and beaten
extremely fmal), with a little rofe-water and fugar

;
and put all

thtfe together, fet them on the fire, and fiir them till they begin
to boil ; then take it off, and you will find it a little cracked

;

fo lay a ftrainer in a cullender and pour it into it, and let ic

drain a day or two, till you fee it is firm like butter; then
run it through a cullender, and it will be like little comfits'j,

and fo ferve it up.

To make Steeple Cream.

Take five ounces of hartfhorn, and two ounces of ivory,
and put them in a fione-bottlc, fill it up with fair water to the
neck, put in a fmall quantity of gum-arabic, and gum-dragon;
then tie up the bottle very clofe, and fet it into a pot of watery
with hay at the bottom

; let it ftand fix hours, then take it cue
and let it ftand an hour before y’ou open it; left ic fly in your
face ; then ftrain if, and it will be a ftrong jelly

; then take a
pound Oi blanched almonds, beat them very fine, mix it with a
pint of thick cream, and let it ftand a little

; then ftrain it out,
and mix it with a pound of jelly, fet it over the fire till it is

fcalding hot, fvveeten it to your tafte with double-refined fuaar,

Y Then
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then take It off, put in a little amber, and pour it into fmall

high gallipots, like a fugar-Ioaf at top; when it is cold turn
them, and lay cold whipt cream about them in heaps; be fure

it does not boil when the cream is in.

Lemon Cream,

Take five large lemons, pare them as thin as poflible,

fieep them all night in twenty fpoonfuls of fpring-wafer, with
the juice of the lemons, then ftrain it through a jelly-bag into

a filver fauce-pan (if you have one), the whites of fix eggs beat

well, ten c-unces of double- refined fugar, fet it over a very flow
charcoal fire, ftir all the time one way, fkim it, and when it is

as hot as you can boar your fingers in, pour it into glafTes.

A fecond Lemon Cream,

Take the juice of four large lemons, half a pint of water,

a pound of double-refined fugar beaten fine, the whites of feven

eggs, and the yolk, of one beaten very well, mix all together,

firain it, and fet it on a gentle fire, ftirring it all the while, and

fkim it clean, put into it the peel of one lemon
;
when it is very

hot, but doss not boil, take out the lemon-peel, and pour it into

china difhes. You muft obferve to keep it ftirring one way
all the time it is over the fire.

Jelly of Cream,

Take four ounces of hartfhorn, put it on in three pints

of water, let it boil till it is a ftifF jelly, which you will know
by taking a little in a fpoon to cool

; then (train k off and add

to it half a pint of cream, two fpoonfuls of rofe-water, two
fpoonfuls of fack, and fweeten it to your tafte

; then give it a

gentle boil, but keep ftirring it all the time or it will curdle;

then take it ofF and ftir it till it is cold ; then put it into broad

bottomed cups, let them ftand all night, and turn them out into

a difti; take half a pint of cream, two fpoonfuls of rofe-water,

a»d as much fack, fweeten it to your palate, and pour over them.

To make Orarige Cream,

Take and pare the rind of a Seville orange very fine, and

fqueeze the juice of four oranges; put them into a ftew-pan,

with half a pint of water, and half a pound of fine fugar, beat

the whites of five eggs and mix into it, and fet them on a

How fire ;
ftir it one way till it grows thick and white, ftrain

it through a gauze, and ftir it till cold
;

then beat the yolks of

five C2gs very fine, and put into your pan with the cream; ftir

it over a gentle fire till it is ready to boil; then put it in a bafoa

and ftir k till it is cold, and put it in your glaftes.
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To make Goofeherry Cream,

Take two quarts of goo^^^^crries, put to them as much

water as will cover them, fcald them, and then run them

thr*. ugh a fieve with a fpoon ;
to a quart of the pulp you muft

have lix eggs well beaten
;
and when the pulp is hot, put in

an cunce of frefh butter, Tweeten it to your tafte, put in your

eggs, and ftir them over a gentle fire till they grow thick, then

fet it by; and when it is almoficold, put into it two fpoonfuls of

juice of fpinage, and a fpoonful of orange- flower water or fack ;

Itir it well together, and put it into your bafon : when it is

cold, ferve it to table.

To ?nake Earley Cream.

Take a fmall quantity of pearl-bariey, boil it in milk and

water till it is tender, then ftrain the liquor from it, put your

barley into a quart of cream and let it boil a little, then take

the whites of five eggs and the yolk of one, beaten with a fpoon-

ful of fine flour, and twoTpoonfuls of orange-flower water; then

take the cream off the fire, and mix in the eggs by degrees,

and fet it over the fire again to thick-en
;
fweeten to your taile,

pour it into bafons, and, when it is cold, ferve it up.

Another Way,

Take a quart of French barley, boil it in three or four

waters till it be pretty tender; then fet a quart of cream on
the fire with fome mace and nutmeg; when the water begins

to boil, drain out the barley from it, put in the cream, and Jet

it boil till it be pretty thick and tender; then feafon it with
fugar and fait : when it is cold ferve it up.

To make Ice Cream,

'Pare and ftone twelve apricots, and fcald them, beat them
fine in a mortar, add to them fix ounces of double-refined fu-
gar, and a pint of fcalding cream, and work it through a fieve;
put it in a tin with a clofe cover, and fet it in a tub of ice broken
fmall, with four handfuls of fait mixed among the ice; when
you fee your cream grows thick round the edges of your tin,
ftir it well, and put it in again till it is quite thick; when the
cream is all froze up, take it out of the tin, and put it into the/
mould you intend to turn it out of; put on the lid, and have
another tub of fait and ice ready as before

;
put the mould in

the middle, and lay the ice under and over it ; let it ftand four
hours, and never turn it out till the moment you want it, then
dip the mould in cold fpring- water, and turn it into a plate.
You may do any fort of fruit the fame wav.

Y2 To
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To make Ptftachio Cream.

Take Haifa pound of piftachio-nuts, break them, and take
out the kernels

; beat them in a mortar with a fpoonful of bran-
dy, put them in a ftew-pan wMth a pint of good cream, and the
yolks of two eggs beat very fine

; ftirit gently over a flow fire
till it is thick, but be fure it does not boil, then put it into a
foup-pla(e

; when it is cold, flick fome kernels cut longways
all over it, and fend it to table.

^

Harijhorn Cream.

^

Take four ounces of hartfliorn fliavings, and boil it in three
pints of water till it is reduced to half a pint, and run it through
a jelly-bag

;
put to it a pint of cream and four ounces of fine

lugar, and juft boil it up
; put it into cups or glaffes, and let it

itand till quite ^cold
;

dip your cups or glafles in fcalding water
and turn tfiem out into your difli

; flick fliced almonds on themi
it is generally eat with white wine and fugar.

To make Ahnond Cream,
Take a quart of cream, boil it with a nutmeg grated, a

blade or two of mace, a bit of lemon-peel, and fweeten to
your tafte

; then blanch a quarter of a pound of almonds, beat
them very fine, with a fpoonful of rofe or orange-flower water j
take the whites of nine eggs well beat and ftrain them to your
almonds,^ beat them together, rub them very well through a
coarfe hair fieve; mix ail together with your cream, fet it on
the fire, ftir it all one w'ay all the time till it almoft boils

; pour
it info a bov/1, and ftir it till cold, and then putHt in cups ot
glafles, and fend it to cable.

To make a fine Cream,

Take a quart of cream, fweeten it to yeur palate, grate a
little nutmeg, put in a fpoonful of orange-flower water and
rofe* water, and two fpoonfuls of fack, beat up four eggs, but
two whites

; ftir it all together one way over the fire till it is

thick; have cups ready, and pour it in.

To make Ratafia Cream,

Take fix large laurel-leaves, boil them in a quart of thick
cream

;
when it is boiled, throw away the leaves

; beat the yolks
of five eggs with a little cold cream, and fugar to your tafte,

then thicken the cream with your eggs, fet it over the fire again,
but do not let it boil; keep it flirring all the while one way,
and pour it into china diOies: when it is cold it is fit for ufe.

To
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To make whipt Cream,

TyKE a quart of cream and the whites of eight eggS

beat wcil, wi'h Haifa pint of fack; mix it together, and fweeten

it to your taile with douHle refined fugar. You may perfume

it (if you pleafe) with a lirtle mufk or ambergris tied in a

rag, and Oeepe^la little in the cream ;
whip it up with a whifk,

and fome len on-peel tied in the middle of the whifk; take the

froth up with a fpoon, and lay it in your glafe or bafons.

This does well over a fine tart.

How to make the clear Lemon Cream,

Take a gill of clear water, irrfufe in it t! e rind of a lemon

till it laftes of it
;
then take the whites of fix eggs, the juice of

four lemons; beat all well together, and run them through a

hair fieve, fweeten them with double refined fugar, and fet them

on the fire, not too hot, keep flirring ; and when it is thick

enough, take it off.

Sack Cream like Butter,

Take a quart of cream, boil it with mace, put to it fix

egg yolks well beaten, fo let it boil up; then take it off the

fire, and put in a little fack, and turn it ; then put it in a cloth,

and let the whey run from it; then take it out of the cloth and

feafon it with rofe-water and fugar, being very well broken with

a fpoon: ferve it up in the difh, and pink it as you would do a

difh of butter, and fend it in with cream and fugar.

Clouted Cream,

Take four quarts of new milk from the cow, and put it In

a broad earthen pan and let it ftand till the next day, then put

it over a very flow fire for half an hour ; make it nearly hot to

fet the cream, then put it away till it is cold, and take the

cream off, and beat it fmooth with a fpoon. It is accounted in

the weft of England veiy fine for tea or coffee, or to put over

fruit tarts or pies.

^ince Cream,

Take your quinces and put them in boiling water unpared,
boil them apace uncovered left they difcolour when they are

boiled, pare them, beat them very tender with fugar, then take
cream and mix it till it be pretty thick; if you boil your cream
with a little cinnamon it will be better, but let it be cold before

you put it to your quince.

Citron Cream,

Take a quart of cream and boil it with three pennyworth
of good clear ifinglafs, which muft be tied up in a piece of thin
tiffany ;

put in a blade or two of mace ftrongly boiled in your

^ 3 cream
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cream and ifinglafs till the cream be pretty thick; Twecfen it

to your tafte with perfumed bard fugar; when ir is taken off
the fire, put in a little rofe-water to your tafte

; then take a
piece of your green frefl'.eft: citron and cu*" it in little bits, the
breacth of point-dales, and about half as long; and the cream
being frft put into dillies, when it is half cord put in your cit-
ron, fo as it may fnk from the top that it may not be feen, and
may lie before it be at the bottom

;
if you wafo your citron before

in rofe-water, it will make the colour better and frefber
;

fo let

it (land till the next day, where it may get no water, and where
it may not be fliaken.

Cr^am of Jpples, ^inceSy Gcofeberrhsy Prunes^ or Rafpberrles,

Take to every quart of cream four eggs, being firft well
beat and ftrained,. and mix them with a little cold cream, and
put it to your cream, being firft boiled with whole mace; keep
it ftirring till you find it begins to ihicken at the bottom and
fides

;
your apples, quinces, and berries muft be tenderly boiled,

fo as they will crufb in the pulp
;
then feafon it with rofe-water

and fugar to your tafte, putting it into difhes
;
and when they

are cold, if there be any role-water and fugar which lies waterifti
at the top, let it be drained out with a fpoon : this pulp muft:

be made ready before you boil the cream, and when it is boiled
cover over your pulp a pretty thicknels with your egg-cream,
which muft have a little rofe-water and fugar put to it.

Sugar Loaf Cream.

Take a quarter of a pound of hartfhorn, and put to it a
pottle of -W'ater, and fet it on the fire in a pipkin covered till it

be ready to Teeth
;
then pour off the water and put a pottle of

water more to it, and let it fti«id fimmering on the fire till it be
confumed to a pint, and with it two ounces of ifinglafs wafbed
in rofe-water, which muft be put in with the fecond water;
then ftrain it and let it cool

;
then take three pints of cream

and boil it very well with a bag of nutmeg, cloves, cinnamon,
and mace; then take a quarter of a pound of Jordan almonds,
and lay them one night in cold water to blanch, and when they
are blanched, let them lie two hours in cold water, then fake

them out, and dry them in a clean linen cloth, and beat them
in a marble mortar, with fair water or rofe-water; beat them
to a very fine pulp, then take Tome of the aforeiaid cream well

warmed, and put the pulp by degrees into it, ftraining it through
a cloth with the back of a fpoon, till all the goodnefs of the

almonds be ftrained out into the cream; then feafon the cream
with rofe-water and fugar

; then take the aforefaid jelly, warm
it till it dilToIves, and feafon it with rofe-water and fugar, and a
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grain of ambergris or mufk (if you plcafe) ;
then n^x your

cream and jelly together very well, and put it into glalTes well

warmed (like fugar-loaves), and let it ftand all night; then put

them out upon a plate or two, or a white china dilh, and Iticlc

the cream with piony kernels, or ferve them in glafles, one

on every trencher.

31? make JVhipt Syllabubs*

“Take a quart of thick cream, and half a pint of fack, the

juice of two Seville oranges or lemons, grate in the peel of two

lemons, half a pound of double-refined lugar, pour it into a

broad earthen pan, and whiflc it well; but firft fweeten fome

red wine or fack, and fill your glades as full as you choofe, then

as the froth rifes take it off with a fpoon, and lay it on a fieve

to drain : then lay it carefully into your glafies till they arc as

full as they will hold: do not make thefe long before you ufe

them. Many ufe cyder fv^^eeiened, or any wine you pleafe,
^

or lemon, or orange whey made thus : fqueeze the juice of a

lemon or orange into a quarter of a pint of milk; v*^hen the

curd is hard, pour the whey clear off, and fweeten it to your

palate; you may colour fome with the juice of fpinage, fome

with faffron, and fome with cochineal (juft as you fancy).

To make Everlajiing Syllabub.

Take five half pints of thick cream, half a pint of Rhenifii,

half a pint of fack, and the juice of two large Seville oranges;

grate in juft the yellow rind of three lemons, and a pound of

double-refined fugar well beat and fifted; mix all together with,

a fpoonful of orange-flower water
;

beat it well together with,

a whilk half an hour, then with a fpoon take it off, and lay it

on a fieve to drain, then fill your glafles: thefe will keep

above a week, and are better made the day before, The beft

way to whip fyllabub is, have a fine large chocolate-mill, which
you muft keep on purpofe, and a large deep bowl to mill them
in: it is both quicker done, and the^oth ftronger

;
for the thia

that is left at the bottom, have ready fome calf’s-foot jelly

boiled and clarified, there rnuft be nothing but the calf’s-foot

boiled to a hard jelly
; when cold take off the fat, clear it with

the whites of eggs, run it-through
,
a flannel bag, and mix it

with the clear which you faved of the fyllabubs
;

fweeren it to

your palate, and give it a boil, then pour it into bafons, or
what you pleafe : when cold, turn it out, and it is a fine flum-
mery.

»

To make Solid Syllabubs.

To a quart of rich cream put a pint of white- wine, the juice
of two lemcns, the rind of one grated, fweeten it to your tafte;

Y I mill
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mill it with a chocolate-mill till it is all of a thicknefs

; then
pot It in glaifes, or a bowl, and fet it in a cool place till next
cay.

To make a Syllahub from the Cow.
Make your fyl) ibub of either cyder or wine, fweeten it

pretty fweet, and grate nutmeg in
; then milk the milk into the.

liquor: when this is done, pour over the top half a pint or a
pint of cream, according to the quantity of fyllabub yoii
make. You may make this fyllabub at home, only have new
milk

; make it as hot as milk from the cow, and out of a tea-
pot, or any fuch thing, pour it in, holding your hand very
high, and ftrev/ over fome currants well wallied and picked,
and plumped before the fire.

’

To make a Trifle.

Cover the bottom of your difli or bowl with Naples bif-
cuits broke in pieces, mackeroons broke in halves, and ratafia
cakes

;
jufl wet them al! through with fack, then make a good

boiled cuftard, not too thick, and when cold pour it over it,

,

then put a fyllabub over that. You may garniih it with rati-

fia cakfes, currant jelly, and flowers, and flrew different co-
loured nonpareils over it.

N. B .—Thefe are bought at the confectioners.

To make Harifjorn Jelly.

Boil half a pound of hartfliorn in three quarts of wafer over
a gemie fire, till it becomes a jelly. If you take out a little

to cool, and it hangs on the fpoon, it is enough. Strain it

while it is hot, put it in a well-tinned fauce-pan, put to it a
pint oi Rhenifh wine, and a quarter of a pound of loaf-fugar

^
beat the whites of four eggs or more to a froth

; flir it ail to-
gether that the whites mix well with the jelly, and pour it in,
as if you wer-e cooling it. Let it boil two or three* minutes;
then put in the juice of thrqj? or four lemons; let it boil a mi-
nute or two Unger; when it is finely curdled, and a pure white
colour, have ready a fwan-ficin jelly-bag over a china bafon,
pour in your jelly, and pour it back again till it is as clear as
rock water; then fet a very clean china bafon under, have your
ghfles as clean as pcflible, and with a clean fpoon fill your
glafles. Have ready fome thin rind of the lemons, and when
you have filled half your glafles, throw your peel into the
bafon

;
and when the jelly is all run cut of the bag, with a

clean fpoon, fill the reft of the glafles, and they will look of
a fine amber colour. Now in putting in the ingredients there
is no certain rule. You muft put in lemon and fugar to your
palate

; moft people love them fweet ; and indeed they are good
ior nothing unlefs they are#

To
I
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To make Orange Jelly.

Take half a pound of har'fhorn fhavings, or four ounces of

ifinnlaf>, and boil i*; in fprinr-water till it is of a ftrong jelly ;

take the. juice of three Seville oranges, three lemons, and fix

China orar ges, a d he rind of one Seville orange, and one

lemon p^ared vr“ry thin
;
put them to your jelly, fweeten it with

loaf :u-ar to yr.ur palate
;

b'eat up the whites of eight eggs to

a frovh, and mix well in, then boil it for ten minutes, then run

it througn ajelly-bag till it is very clear, and put it in moulds

till cold, then dip your mould in vi'arm water, and turn it out

into a china difh, or a flat glafs, and garnilh with flowers.

To make Ribband Jelly.

Take out the great bones of four calves feet, put the feet

into a pot with ten quarts of water, three ounces of hartfhorn,

three ounces of ifinglafs, .a nutmeg quartered, and four blades

of mace; then boil this till it comes to two quarts, Ifrain it

through a flannel bag, let it fland twenty-four hours, then

ferape off all the fat from the top very clean, then fliceit, put

to it the whites of fix eggs beaten to a froth, boil it a little, and

{frain it through a flannel bag, then run the jelly into little

" high glafl'es, run every colour as thick as your finger, one co-

lour mufl: be thorough cold before you put another on, and that

you put on mufl; be but blood-warm, for fear it mix together.

You mufl colour red with cochineal, green with fpinage, yel-

low with faffron, blue with fyrup of violets, white with thick

cream, and fometimes the jelly by itfelf. You may add orange-

flower water, or wine and lugar, and lemon if you pleafe
; but

this is all fancy.

To make Calves Feet Jelly.

Boil two calves feet in a gallon of water till it comes to a

quart, then flrain it, let it fland till cold, fkim off all the fat

clean, and take the jelly up clean. If there is any fettling in

the bottom, leave it; put the jelly into a fauce-pan, witn a

pint of mountain wine, half a pound of loaf. fu gar, the juice of

four large lemons ; beat up fix or eight whites of eggs with a
whifkjthen put them into a fauce-pan, and ftir all together well
till it boils

;
let it boil a few minutes have ready a large flan-

nel bag, pour it in, it will run through quick
; pour it in again

till It runs clear, then have ready a large china bafon, with the
lemon-peels cut as thin as pofi'iblc, let the jelly run into that
baion

; and the peels both give it a fine amber- colour, and alfo

3 flavour ; wuth a clean fiiver fpooii fill your glailes.

To
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To make Currant Jelly,

Strip the currants from the (falks, put them in a flone jar,
^op it clofe, fet it in a kettle of boiling water halfway the
jar, let it boil half an hour, take it out and drain the juice
through a coarfe hair fieve

; to a pint of juice put a pound of
iugar, fet it over a fme quick clear fire in your preferving-pan
or bell- metal fkillet

;
keep ftirring it all the time till the fugar

js melted, then ficim the fcum off as f^ft as it rifes. When
your jelly is very clear and fine, pour it into gallipots; when
cold, cut white paper, jufl the bignefs of the top of the pot, and
jay on the jelly, dip thofe papers in brandy

; then cover them
clofe with white paper, and prick it full of holes; fet it in a
dry place, put fome into glaffes and paper them.

To make Pippin Jelly.

Pare and core youi pippins; juff cover them with fpring-
water, fet them on to boil quick till it is a kind of jelly, then
put them in a jelly-bag, and let them drop; put in one fmall
lump of lugar to preferve the colour.

To make China Orange Jelly,

To two ounces of ifinglafs, boiled down very ftrong by itfelfj

put one quart of orange-juice, with a little cinnamon, mace, as
much fugar as you find requifite, the whites of eight eggs, boil
all together about ten minutes pretty fad, run it through a
bag; and after it is cleared, take fome of the ikin of the
orange, cut fmall like draws, and put into it,

N. B.— It is a great improvement to add the juice of two
Seville oranges.

To make Rafpbeny Jam,
Take a pint of this currant jelly and a quart of rafpherries,

bruife them well together, fet them over a flow file, keeping
them dirring all the time till it boils. Let it boil gently half an
hour, and fiir it round very often to keep it from dicking, and
mb it through a cullender

;
pour it into your gallipots, paper

as you do the currant jelly, and keep it for ufe. They will
keep for two or three years, and have the full daveur of ths
rafpberry.

To make a Hedge-Hog.

Take two pounds of blanched almonds, beat them well in

a mortar, with a little canary and orange- flower water, to keep
them from oiling. Make them into diff pade, then beat in

the yolks of twelve eggs, leave out five of the whites, put to it

a pint of cream fvveetened with fugar, put in half a pound of

fweet
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fweet butter melted:, fet it on a furnace or flow fire, and keep

it conftantly flirring, till it is fliff enough to be made in the

form of a hedge-hog; then flick it full of blanched almonds,

flit and fluck up like the brifties of a hedge-hog, then put it into

a di(h ;
take a pint of cream, and the yolks of four eggs beat

up, fwee^ned with fugar to your palate
;

flir them together

over a flow fire till it is quite iiot; then pour it round the

hedge-hog in a difh, and let it fland till it is cold, and ferve it

up
; or a rich calf’s foot jelly, made clear and good, poured

into the difh round the hedge-hog ;
when it is cold, it^looks

pretty, and makes a neat difh j or it looks pretty in the middle

of a table for fupper.

To make Moon-Shine.

First have a piece of tin made in the fliape of a half-

moon, as deep as a half- pint bafon, and one in the fhape of a

large ftar, and two or three lefl’er ones

;

bgil two calves /eet

in a gallon of water till it comes to a quart, then ftrain it off,

and when cold fkim off the fat, take half the jelly and fweeten

it with fugar to your palate, beat up the whites of four eggs,

flir all together over a flow fire till it boils
;
then run it through

a flannel bag till clear, put. it in a clean fauce-pan, and take an

ounce of fweet almonds blanched and beat very fine in a marble

mortar, with two Ipoonfuls of rofe- water, and two of orange-

flower water ;
then flrain it through a coarfe cloth, mix it With

the jelly; flir in four large fpoonfuls of thick cream, flir it all

together till it boils ;
then have ready the difh you intend it for,

lay the tin in the fhape of a half-moon in the middle, and the

ftars round it ;
lay little weights on the tin to keep them in the

places you would have them he; then pour in the above blanc-

mange into the difli, and when it is quite cold take out the

tin things, and mix the other half of die jelly with half a pint

of good white wine, and the juice of two or three lemons, with

loaf fugar enough to make it fweet, and the whites of eight

eggs beat fine ;
flir it all together over a flow fire till it boils,

then run it through a fiannei bag till it is quite clear into a

china bafon, and very carefully fill up the places where you.

took the tin out; let it fland till cold, and fend it to table.

N, B.—You may for change fill the difli with a fine thick al-

mond cuftard
;
and when it is cold, fill up the half-moon and

ftars with a clear jelly.

*

The Floating-ljiand^ a pretty 'Difhfor the Middle of a Table at a
Second Courfe^ or for Supper.

You may take a foup-difli, according to the fize and quan-
tity you would make, but a pretty deep glafs is beft, and fet

8 it
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it on a china difh

;
firft take a quart of the thickeft cream you

can get, make it pretty Cweet with fine fugar, pour in a gill of

fack, grate the yellow rind of a lemon in, and ndll the cream
till it is all of a thick froth then carefully pour the thin from
the froth into a difh ; take a French roll (or as many as you
want),- cut it as thin as you can, lay a layer of that light as

poflibie on the cream, then a layer of currant jelly, then a very

thin layer of roll, and then harifhorn jelly, then French roll,

and over that whip your froth which you faved oft the cream
very well milled up, and lay at top as high as you can heap it;

and as for the rim of the difh, fet it round with fruit or fweet-

meats, according to your fancy. This looks very pretty in the

middle of a table with candles round it
;
and you may make it

of as many different colours as you fancy, and according to

what jellies and jams, or fweet-meats you have
;

or at the bot-

tom of your difli you may put the thickefi cream you can get ;

but that is as you fancy,
/ m

T’o ?nake a FiJlj-Pond.

Fill four large fifh-moulds with flummery, and fix fmall

ones, take a china bowl, and put in a half a pint of ftiff clear

calf’s f^ot jelly, let it ftand till cold, then lay two of the fmall

fifhes on the jelly, the right fide down, put in half a pint more

jelly, let it ffand till cold, then lay in the four fmall fiflies acrofs

one another, that when you turn the bowl upfide down the

heads and tails may be feen, then almcft fill your bowl with

jelly, and let it ftand till cold, then lay in the jelly four large

fifties, and fill the bafon quite full with jelly, and let it ftand nil

the next day
;
when you want to ufe it, fet your bowl to the

brim in hot water for one minute, take care that you do not let

the water go into the bafon, lay your plate on the top of the

bafon, and turn it upfide down : if you want it for the middle,

turn it out upon a lalver ;
be lure you make your jelly very

ftift' and clear,

Y? make a Herds NeJ}.

T^ke three or five of the fmalleft pullet eggs you can get,

fill th/in with flummery; and when they are ftiff and cold

peel oft* the ftiells, pare off the rinds of two lemons very thin,

and boil them in fugar and water to take off* the bitternefs,

when they are cold, cut them in long fhreds to imitate ftraws,

then fill a bafon one-third full of ftiff calFs foot.jelly, and let it

ftand till cold, then lay in the fhred of the lemons in a ring

about two inches high in the middle of your bafon, ftrew a few

corns of fago to look like barley, fill the bafon to the height of

the peel asid let it ftand till cold, then lay your eggs of fluni-

inerv in the middle of the ring that the ftiaw may be feen

round.
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round, fill the bafon quite full of jelly, and let it ftand ,and

turn it out the fame way as the fifli-pond.

Tg make a Moufe Trap.

Take a pint of cream and eggs, prepared as if for cuftards

to put into cups, fill your difii, and have ready feme fine jar

raifins ftoned, or dried cherries, flick thefe into the cufiard,

have ready fome clear barley-fugar (as none elfe will do), fet it

by the fire till it difiblves, fo draw it out into lengths and crofs

it, draw fome of it as fmall as a thread, let the cuftard be cold

in the difh before this is put on : garnifh as you pleafe.

To make the Moon and Stars in ydly.

Take the diih you intend for the table, have ready fome
white jelly, the fame as for flummery; likewife a mould the

fhape of half a moon and two or three the fhape of ftars, fix

them on your difh before you put in your white jelly, which is

to reprefent the fky
;
have ready fome clear jelly fuch as is for

glafTes, when your white jelly is cold on the difli, take out the

moulds of the moon and liars carefully, and fill up the places

with the clear jelly, but not hot, left it diflulves the white; it

is a pretty difti by candle-light.

Hen and Chickens in Jelly.

Make fome flummery with a deal of fweet almonds in it,

colour a little of it brown with chocolate, and put it in a mould
the fhape of a hen; then colour fome more flummery with the
yolk of a hard egg beat as fine as polTible, leave part of your
flummery white, then fill the moulds of feven chickens, three
with white flummery, and three wdth yellow, and one the co-
lour of the hen

;
when cold, turn them into a deep difh

; put
under and round them lemon-peel boiled tender and cut like
ftraw; then put a little clear calf’s-foot jelly under them to
keep them in their places, and let it ftand liil it is ftifF, then
fill up your difh with more jelly. They are a pretty decora-
tion for a grand table.

To make a Defert IJJarid.

Take a lump cf pafte and form it into a rock three inches
broad at the top, colour it, and fet it in the middle of a deep
china difii, and fet a caft figure on it, with a crow on its
head, and a knot of rock-candy at the feet; then make a roll
of pafte an inch thick, and ftick it on the inner ed^e of the
dTn, two parts round, and cut eight pieces of erin^^o roots
about three inches long, and fix them upright to the roll of
pafte on the edge; make gravel walks of fhot-comfits, from the

' middle
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middle of the end of the difh, and fet fmall figures in them,
roll out fome pafte, and cut it open like Chinefe rails

; bake ir,

and fix it on either fide of one of the gravel walks with gum,
have ready a v/cb of fpun fugar, and fet it on the pillars of
eringo root, and cut part of the webb off, to form an entrance
where the Chinefe rails are. It is a pretty middle difh for a
fecond courfe at a grand table, or a wedding fupper, only fet
two crowned figures on the mount inflead of one.

j f

Gilded Fiji) in Jelly. i

Make a little clear blanc-mange, then fill two large fifh-
moulds with it, and wher* it is cold turn it out, and gild them
with geld leaf, or firew them over with gold and filver bran
mixed, then lay them on a foup difh, and fill ic with clear thin
calf s-foot jelly, it muft be fo thin as they will fwim in it : if

you have no jelly, Lifbon wine or any kind of pale-made
wines will do.

Fo make Martjhorn Flummery

,

Boil half a pound of the rnavmgs of hartfhorn in three pints
of water till it comes to a pint, then ftrain it through a fieve
into a bafon, and fet it by to cool

;
then fet it over the fire, let

ifjuft melt, and put to it half a pint of thick cream Raided and
grown cold agaiji, a quarter of a pint of white wine, and two
fpoonfuls of orange-flower water

j fweeten it with fugar, and
teat it for an hour and a half, or it will not mix well nor look
well ;

dip your cups in water before you put in the flummery,
or elfe it will not turn out well : it is befl: when it ftands a day
or two before you turn it out. When you ferve it up turn ic

out of the cups, and'flick blanched almonds cut into, long nar-
row bits on the top. You may eat them with wine or cream.

Afecond IVay to make Martjhorn Flummery.

Take three ounces of hartfhorn, and put to it two quarts
of fpring-water, let it fimmer over the fire fix or feven hours
till half the water is confumed, or elfe put it into a jug, and fet

it in the oven with houfehold-bread, then flrain it through a
fieve, and beat half a pound of almonds very fine, with fome
orange-flower water in the beating

; when they are beat, mix a
little of your jelly with it, and lome fine fugar; ftrain it out
and mix it with your other jelly, ftir it together till it is little

more than blood -warm; then pour it into half pint bafons or
difhes for the pui pofe, and fill them up half full ; when you ufe

them, turn them out of the difh as you do flummery
; if it does

not come oyit clean, fet your bafon a minute or two in warm
water. You may fticlc almonds in or not, juft as you pleafe.

Eat it with wine and fugar. Or make your jelly this way:
put
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put fix ounces of hartfhorn in a glazed jug with a long neck,

and put to it three pints of foft water, cover the top of the jug

clofe, and put a weight on it to keep it fteady ;
fet it in a pot

or kettle of water twenty-four hours, let it not boil, but be

fcalding hot ; then ftrain it oul, and make your jelly.

To make Oatmeal Flummery.

Get fome oatmeal, put it into a broad deep pan, then

cover it with water, ftir it together and let it ftand twelve

hours, then pour off itfat water clear, and put on a good deal

of frefh water, (hift it again in twelve hours, and fo on in twelve

more
;
then pour off the water clear, and ftrain the oatmeal

through a coarfe hair fieve, and pour it into a fauce-pan, keep-

ing it ftirring all the time with a ftick till it boils and is very

thick
;

then pour it into dilhes
;
when cold, turn it into plates,

and eat it wich what you pleafe,’ either wine and fugar, or

beer and fugar, or milk. It eats very pretty with cyder and

fugar. You muff obferve to put a great deal of water to the

oatmeal, and when you pour off the laft water, pour on juft

enough frefti as to ftrain the oatmeal well. Some let it ftand

forty-eight hours, fome three days, fhifting the water every

twelve hou‘s
;

but that is as you love it for fweetnefs or tart-

nefs. Grits once cut does better than oatmeal. Mind to ftir

it together when you put in frefh water.

Blanc-manze*o

Take a quart of cream, and half an ounce of Ifinglafs, beat
it fine, and ftir it into the cream

;
let it boil foftly over a flow

fire a quarter of an hour, keep it flirting all the time
; then

take it off, fweeten it to your palate, and put in a fpoonful of
rofe-water, and a fpoonful of orange-flower water

; ftrain it,

and pour it into a glafs or bafon, or what you pleafe, and when
it is cold turn it out. It makes a fine lide-difh.* You may
eat it with cream, wine, or what you pleafe. Lay round it

baked pears. It both looks very pretty, and eats fine.

Dutch Blanc-mange.— Excellent,

To an ounce of ifinglafs put half a pint of boiling wafer •

boil it till diffolved, if much wafied, add more water to make
it half a pint, boil a piece of lemon-peel in it, then take half a
pmtoLwhite wine, yolks of three eggs well beat, and mix with
the wine, then put it to the ifinglafs, add the juice of lemon
and fugar to your tafte, mix it well and boil it a little, ftrain it

througn a lawn fieve, ftir it till near cold, then put it in your
fhapes.

A hut-
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A buttered Tort,

Take eight or ten large codlings and fcald them, when cold
fkin them, take the pulp and beat it as fine as you can with a
filver fpoon

;
then mix in the yo>ks of fix eggs and the whiles

of four, beat all well together
; fqueeze in the juice of a Seville

oiange, and fhred the rind as fine as poffible, with fome g ated
nutmeg and fugar to your tafte

; melt fome fine freth b«rter,
and beat up with it according as it wants, till it is all like a fine
thick cream, and then make a fine pufF-pafie, have a large tin

patty that will juft hold it, cover the patty with the pafte, and
pour in the ingredients; do not put any cover on, bake it

a quarter of an hour, then flip it out of the patty on a difh, and
throw fine fugar well beat all over it. It is a very pretty fide

difh for a fecond courfe. You may make this of any large
apples you pleafe.

To make Fruit Wifers^ of CodllrgSy Flums^ <Ac,

Take the pulp of any fruit rubbed through a hair fieve,

and to every three ounces of fruit take fix ounces of fugar finelv

iifted
;
dry the fugar very well till it be very hot; heat the pulp

alfo till it be very hot
;
then mix it, and fet over a flow charcoal

fire till it be almoft a-boiling, then pour it into glafles or
trenchers, and fet iron the ftove till you fee it will leave the

glafles ;
but before it begins to candy, take them ofF and turn

them upon papers in what form you pleafe : you may colour
them red with clove-gilliflowers fteeped in the juice of lemon.

To make White Wafers,

Beat the yolk of an egg, and mix it v/ith a quarter of a

pint of fair water; then mix half a pound of beft flour, and
thin it with damafk-rofe-water till you think it of a proper

thicknefs to bake ; fweeten it to your palate with fins fugar

finely fifted.

’ To make Brown Wafers,

Take a quart of ordinary cream, then take the yolks of

three or four eggs, and as much fine flour as will make it into a

thin batter
;

fweeten it with three quarters of a pound of fine

fugar finely fearced, and as much pounded cinnamon as will

make it tafte; do not mix them till the cream be cold
; butter

your pans, and make them very hot before you bake them.

Fhw to make Goofcherry Wafers,

Take goofeberries before they are ready for preferving, cut

off the black heads, and boil them with as much water as will

cover them all, tomallb; then pafs the liquor and all, as itw?!!

ru'.-.
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run, through a hair fieve, and put fome pulp through with a

fpoon, but not too near : it is to he pulped neither too thiclc

nor too thin
;

ineafure it, and to a gill of it take half a pound

of double refined fugar, dry it, put it to your pulp, and let it

fcald on a flow fire, not to boil at all
;

ftir it very well, and

then will rife a frothy white fcum, which take clear ofiF as

it rifes
;
you muft fcald and fkim it till no fcum rifes and it

comes clean from the pan fide, then take it ofF, and let it cool

a little
;

have ready flieets of glafs very fmooth, about the

thicknefs of parchment, which is not very thick
;

you muft

fpread it on the glafles with a knife, very thin, even, and

fmooth, then fet it in the ftove with a flow fire
;

if you do it in

the morning, at night you muft cut it into long pieces with

a broad cafe-knife, and put your knife clear under it, and fold

it two or three times over, and lay them in a ftove, turning

them fometimes till they are pretty dry
;
but do not keep them

too long, for they will lofe their colour : if they do not come
clean offyour glaffes at night, keep them till next morning,

I/aiv to make Orange Wafers*

Take the beft oranges and boil them in three or four wa-
ters till they be tender, then take out the kernels and the juice,

and beat them to pulp in a clean marble mortar, and rub them
through a hair fieve: to a pound of this pulp take a pound and
a half of double. refined fugar, beaten and fearced

;
take half of

your fugar and put it into your oranges, and boil it till it

ropes ; then take it from the fire, and when it is cold make it

up in pafte with the other half of your fugar ; make but a little

at a time, for it will dry too faft
; then with a little rolling-pin

roll them out as thin as tiffany upon papers, cut them round
with a little drinking glafs, and let them dry, and they will
look very clear.

" How to make Orange Cakes.

Take the peels of four oranges, being firft pared, and the
meat taken out, boil them tender, and beat them fmall in a
marble mortar

5 then take the meat of them, and two more
oranges, your feeds and fklns being picked out, and mix it
with the peelings that are beaten ; fet them on the fire with a
fpoonful or two of orange-flower water, keeping it flirring till

that moifture be pretty well dried up
; then have ready to every

pound of that pulp, four pounds and a quarter of double- refined
fugar, finely fearced

; make your fugar very hot, and dry it
upon the fire, then mix it and the pulp together, and fet it on
the fire again till the fugar be very well melted, but be fure it
does not boil

: you may put in a little peel, fmall, fhred, or
grated, and when it is cold, draw it up in double papers ; dry

^ them
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them before the fire, and when you turn them, put two toge-

ther; or you may keep them in deep glafles or pots, and dry

them as you have occafion.

Tfl make Orange Loaves,

T^ke your orange and cut a round hole in the top,- take

out all the meat, and as much of the white as you can, without

breaking the (kin ;
then boil them in water till tender, (hifting

the water till it is not bitter, then take them up and wipe them

dry ;
then take a pound of fine fugar, a quart of water (or in

proportion to the oranges), boil it, and take off the fcum as it

rifes ; then put in your oranges, and let them boil a little, and

let them lie a day or two in the fyrup; then take the yolks of

two eggs, a quarter of a pint of cream (or more), beat them

well together, then grate in two Naples bifcuits, or white

bread, a quarter of a pound of butter, and four fpoonfuls of

fack ;
mix it all together till your butter is melted, then fill the

oranges with it, and bake them in a flow oven as long as you

would a cuflard, then flick in fome cut citron, and fill them up

with fack, butter, and fugar grated over.

Hoiu to make Orange Bifcuits,

Pare your oranges, not very thick, put them into water,

but firfl weigh your peels, let it ftand over the fire, and let it

boil till it be very tender ;
then beat it in a marble mortar, till

it be very fine fmooth pafle;*.to every ounce of peels put two

ounces and a half of double-refined fugar well fearced, mix

them well together with a fpoon in the mortar, then fpread it

with a knife upon pie-plates, and fet it in an oven a little

warm, or before the fire
;
when it feels dry upon the top, cut

it into what fafhion you pleafe, and turn them into another

plate, and fet them in a ftoye till they are dry ;
where the

edges look rough, when it is, dry, they muft be cut with

a pair offciffars.

L"g snake TVhite Cakes like China Oijius,

T*ake the yolks of two eggs, and two fpoonfuls of fack,

and as much rofe- water, fome carraway feeds, and as much

flour as will make it a pafle fliff enough to rod very thin : if

you would have them like diflies, you muft bake them upon

dilhes buttered: cut them out into what work you pleafe to

candy them ;
take a pound of fine fearced fugar perfumed, and

the white of an egg, and three or four fpoonfuls of rofe- water,

flir it till it looks white; and when that pafle is cold, do it

with a feather on one fide: this candied, let it dry, and do the

Other fide fo, and dry it alfo.

ra

/
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To make a Lemofk Honeycomb.

Take the juice of one lemon, and fweeten' it with fine

,fugar to your palate ; then take a pint of cream, and the white

of an egg, and put in fome fugar, and beat it up ;
and as the

froth rifes, take it off* and put it on the juice of the lemon, till

you have taken all the cream oft upon the lemon : make it the

day before you want it, in a difhthat is proper.

To make Sugar of Pearl*

Take damafk rofe- water half a pint,' one pound of fine

fugar, half an ounce of prepared pearl beat to powder, eight

leaves of beaten gold
;

boil them together according to art; add

the pearl and gold leaves when juft done ; then caft them on a

marble.

Almond Rice*

BlANCH the almonds, and pound them in a marble or

wooden mortar, and mix them in a little boiling water
;

prefs

them as long as there is any milk in the almonds, adding frefh

water every time
; to every quart of almond juice, a quarter of

a pound of rice, and two or three fpoonfuls of orange- flower
water ; mix them all together, and fimmer it over a very flow
charcoal fire, keep ftirring it often ; when done, fweeten it to

your palate; put it into plates, and throw beaten cinnamon
over it.

Almond Knots.

Take two pounds of almonds and blanch them in hot
water, beat them in a mortar to a very fine pafle, with rofe-
water ; do what you can to keep them from oiling

; take a
pound of double-refined fugar, fifted through a lawn fieve,
leave out fome to make up your knots, put the reft into a pan
upon the fire till it is fcalding hot, and at the lame time have
your almonds fcalding hot in another pan

; then mix them to-
gether with the whites of three eggs beaten to froth, and let it

ftand till it is cold, then roll it with fome of the fugar you left
out, and lay them in platters of paper: they will not roll into
any ihape, but lay them as well as you can, and bake them in
a cool oven it muft not be hot, neither muft they be coloured.

How to make fine Almond Cakes.

Take a pound of Jordan almonds, blanch them, beat th^m
very fine with a little orange- flower water to keep them from
oiling

i then take a pound and a quarter of fine fugar, boil it
to a candy height

; then put in your almonds
; then take two

frelh lemons, grate off the rind very thin, and put as much
juice as to maKe it of a qumk tattej then put it into your

^ ^ glafles.
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glafTes, and 'fet it into your ftove, ftirring them often that they

do not candy
;

fo when it is a little dry, put it into little

cakes upon (beets of glafs.

S 74gar Cakes,

Take a pound and a half of very fine flour, one pound of

cold butter, half a pound of fugnr, uork all thefe well together

into a pafl-e, then roll it with the' palms of your hands into balls,

and cut them with a glafs into cakes
; lay them in a (beet of

paper, with fome flour under them : to bake them you may
make tumblets, only blanch in almonds, and beat them (mall;

lay them in the midfl: of a long piece of pafle, and roll it

round with your fingers, atid caif them into knots in what

fafhion you pleafe: prick them and bake them.

^ugar Cakes another IVay.

7'ake half a pound of fine fugar fearced, and as much flour,

two eggs beaten with a little rofe-water, a piece of butter about

the bignefs of an egg, work them well together till they be a

fmooth pafle
;

then make them into cakes, working every one

with the palms of your hands ;
then lay them in plates, rubbed

over with a little butter; fo bake them in an oven little more

than warm. You may make knots of the fan)e the cakes are

made of; but in the mingling you muff put in a few carraway-^

feeds : when they are wrought to a pafle, roll them with the

ends of your fingers into frruil rolls, and make it i-nto knots
;

lay

them upon pie-plates rubbed with butter, and bake them.

Cracknels.

Take half a pound of the whitefl: flour, and a pound of

fugar beaten ('mail, two ounces of butter cold, one fpoonful of

carraway-feeds fleeped all night in vinegar
;

then put in three

yolks of eggs, and a little rofe-water, work your pafle all to-

gether.; and after that beat it with a rolling-pin till it be light;

then roll it out thin, and cut it with a glafs, lay it thin on

plates buttered, and prick them with a pin ;
then take the

yolks of two eggs, beaten with ro(e-water, and rub them over

with it ; then fet them into a pretty quick oven, and when they

art brown, take them out and lay them in a dry place.

To TJiake German Puff's.

Take two fpoonfuls of fine flour, two eggs beat well,

half a pint of cream or milk, two ounces of melted butter, ftir

all well together, and add a little fait and nutmeg ;
put them

in tea-cups, or little deep tin moulds, half full, and bake them

a quarter of an hour in a quick oven ;
but let it be hot enough
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tr) colour them at top and bottom : turn them into a difh, and

firew powder-fugar over them.

I'd make Carolina Snow Balls.

Take half a pound of rice, walh it clean, divide it into fix

parts; take fix apples, pare them and fcoop out the cores, in

which place put a little lemon-peel Hired very fine; then have

ready fome thin cloths to tie the balls in
;
put the rice in the

cloth, and lay the apple on it ; tie them up clofe, put them into

cold water, and when the water boils they will take an hour

and a quarter boiling : be very careful how you turn them into

the difh that you do not break the rice, and they will look as

white as fnow, and make a very pretty difii/ The fauce is, to

this quantity, a quarter of a pound of frefh butter melted thick

a glairs of while wine, a little nutmeg, and beaten cinnamon,
made very fweet with fugar

; boil all up together, and pour it

into a bafon, and fend it to table.

Ginger Tablet,

Melt a pound of loaf-fugar with a little bit of butter over
the fire, and put in an ounce of pounded ginger

;
keep it ftirring

till it begins to rife into a froth, then pour it into pewter plates,

and let it ftand to cool : the platter muft be rubbed with a little

oil, and then put them in a china difh, and fend them to
table. Garnifh with flowers of any kind.

How to make the thin Apricot Chips,

Take your apricots or peaches, pare them and cut them
very thin into chips, and take three quarters of their weight in
fugar, it being finely fearced

; then put the fugar and the^apri-
cots into a pewter difn, and let them upon coals

; and when the
fugar is all diflblved, turn them upon the edge of the difh out
of the fyrup, and lo fet them by: keep them turning till they
have drank up the Cyrup

;
be lure they never boil. They muft

be warmed in the fyrup once every day, and fo laid out upon
the edge of the difh till the lyrup be drank.

Shafji Chocolate,

Take a pint of milk, boil it over a flow fire, with fome
whole cinnamon, and 'fweeten it with Lifb >11 fugar

;
heat up

the yolks of three eggs, throw'' all together into a chocojate pot,
anc mill it one way, or it will turn : (eive it up in chocolave’
cups.

To make Chocolate,

Six pounds of cocoa- nuts, one of anife^feeds, four ounces
of long pepper, one of cmnamon, a quarter of a pound , \ al-

^ 3 monufi.
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monds, one ounce of piftachios, as much achiote as will make
it the colour of brick, three grains of mufk, and as much am-
bergris, fix pounds of loaf fugar, one ounce of nutmegs, dry

and beat them, and fearce them through a fine fieve
;
your

almonds muft be beat to a pafte and mixed with the other in-

gredients ;
then dip your fugar in orange-flower or rofe water,

and put it in a fkillet on a very gentle charcoal fire ;
then put in

the fpice and flew it well together, then the mufk and amber-

gris, then put in the cocoa-nuts lafl: of all, then achiote,

wetting it with the water the fugar was dipt in; flew all thefe

very well together over a hotter fire than before ;
then take it

up and put it into boxes, or what form you like, and fet it to

dry in a warm place ; the piftachios and almonds muft: be a little

beat in a mortar, then' ground upon a flone.

I

Another TVay io make Chocolate^

Take fix pounds of the beft Spanifh npts, when parched

and cleaned from the hulls, take three pounds of fugar, two

ounces of the beft cinnamon, beaten and fifted very fine ; to

every two pounds of nuts put in three good vanillas, or more or

lefs as you pleafe
;

to every pound of nuts half a drachm of car-

damum-feeds, very finely beaten and fearced.

CHAP. XXII.

Of MADE-WINES ;
BREWING ;

BAKING FRENCH
BREAD AND MUFFINS; CHEESE, &c.

T'o make Raljln TVine,

Take two hundred of raifins (ftalks and all), and put them

into a large hogfhead, fill it with water, let them fteep a

fortnight, ftirring them every day
;
then pour off all the liquor

and prefs the raifins ;
put both liquors together in a nice clean

veflel that will juft hold it, for it muft be full
;

let it ftand till

it has done hifling, or making the leaft noife, then ftop it clofe

and let it ftand fix months; peg it, and if you find it quite

clear, rack it off in another vefi'el
;

ftop it clofe and let it ftand

three months longer ; then bottle it, and when you ufe it, rack

it off into a decanter.

Tloe hejl TVay to make Raljln TVine,

Take a clean wine or brandy hogfhead, take great care it

is very fwcet and clean, put in two hundred of raifins (ftalks

' and

\
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and all), and then fill the veflel, with fine clear fpring water;

let it ftand till you think it has done hiffing, then throw in two

quarts of fine French brandy
;
put in the bung ilightly, and,

in about three weeks or a month (if you are fure it has done

fretting), ftop it down clofe ; let it ftand fix months, peg it near

the top, and if you find it very fine and good, fit for drinking,

bottle it clF, or elfe ftop it up again, and let it ftand fix months

longer : it ftiould ftand fix months in the bottle. Xhis is by

much the beft way of making it, as I have feen by experience,

as the winf* will be much ftronger, but lefs of it; the different

forts of raifins make quite a different wine ;
and after you have

drawn off all the wine, throw on ten gallons of fpring-w’ater

;

take off the head of the barrel and ftir it well twice a*day,

prefting the raifins as well as you can ;
let it ftand a fortnight

or three weeks, then draw it oft into a proper veflel to hold it,

and fqueeze the raifins well; add two quarts of brandy, and

two quarts of fyrup of alder-berries, ftop it clofe when it has done

working, and in about three months it will be fit for drinking.

If you do not choofe to make this fecond wine, fill your hogfhead

with fpring water, and fet it in the fun for three or four months,

. and it will make excellent vinegar.

How io make Blackberry JVtne*

Take your berries when full ripe, put them into a large

veffeFof wood or ftone, with a fpicket in it, and pour upon them
•as much boiling water as will juft appear at the top of them ;

as foon as you can endure/your hand in them, bruife them very

well, till all the berries be broke: then let them ftand clofe

covered till the berries be well wrought up to the top, which
ufually is three or four days, then draw off the clear juice into

another veflel ; and add to every ten quarts of this liquor one
pound of fugar, ftir it well in, and let it ftand to work in an-
other veffel like the firft, a week or ten days ; then draw it off

at the fpicket through a jelly bag into a large veffel ; take four'

ounces of ifinglafs, lay it in fteep twelve hours in a pint of white
wine

;
the next morning boil it till it be all diffolved upon a

flow fire
; then take a gallon of your blackberry juice, put in

the diffolved ifinglafs, give it a boil together, and put it in hot.

To make Alder Wine,

Pick the alder-berries when full ripe, put them into a ftone-
jar and fet them in the oven, or a kettle of boiling water till the
jar is hot through

; then take them out and ftrain them through
a coarfe cloth, wringing the berries, and put the juice into a
clean kettle

;
to every quart of juice put a pound of fine Lifbon

fugar, let it boil, and fkim it well
; when it is clear and fine,

Z 4 pour
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pour it into a jar; when cold, cover it clofe, and keep it till

^
r^ifin wine; then when you turn your wine, to every

gsllon or wine put half a pint of the alder-fyrup,

To make Orange JVine,

Take twelve pounds of the beft powder fugar, with the
Whites of eight or ten eggs well beaten, into (ix gallons of
Ipring water, and boil three quarters of an hour

; when cold, put
into It fix fpoonfuls of yeaft, and the juice of_ twelve lemons,
^hich, being pared, niuft Hand with two pounds of w hite fu^ar
Jn a tankard, and in the morning fkim off the top, and then put
It into the water

; then add the juice and rinds of fifty oranges,
but not the white parts of the rinds, and fo Jot it work all to-
ge^er two days and two nights

; then add two quarts of Rhe^
nilh or white wine, and put it into your veffel.

To make Orange Wine with Raijtns,

Take thirty pounds of new Malaga raifins picked clean,
chop them fmall, take twenty large Seville oranges, ten of
them you mulf pare as thin as for preferving

;
boil about eight

gallons of foft water till a third be confumed, let it cool a
little^ then put five gallons of it hot upon your raifins and
orange-peel, ffil) it well together, cover it up, and when it is

cold let it fiand five days, ftirring it once or twice a-day; then
pafs it through a hair fieve, and with a fpoon preTs it as dry
iis you can, put it in a runlet fit for it, and put to it the rind
Oi the other ten oranges, cut as thin as the firft

; then make a
fyrup of the juice of twenty oranges, with a pound of white
fugar. It mull be made the day before you tun it up

;
ftir it

well together, and ffop it clofe; let it ftand two months to
clear, then bottle it up. It will keep three years, and is better
for keeping.

To make Alder-Flower Wine^ very like Fronilniac*

Take fix gallons of fpring-water, twelve pounds of white
fugar, fix pounds of raifins of the fun chopped

;
boil thefe to-

gether one hour, then take the flowers of alder, when they are
falling, and rub them off to the quantity of half a peck ; when
the liquor is cold, put them in ;

the next day put in the juice of
three lemons, and four fpoonfuls of good ale yeaft; let it fland

covered up two days, then drain it off and put it in a veffel fit

for it. To every gallon of wine put a quart of Rhenifh, and put
your bung lightly on a fortnight, then flop it down clofe

; let it

fland fix months ; and if you find it is fine, bottle it off.
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make Goofeberry Wine,

Gather your goofeberries in dry weather, when they are

half ripe, pick them, and bruife a peck in a tub, with a wooden

mallet
;
then take a horfe-hair cloth and prels them as much as

poffible, without breaking the feeds ;
when you have prefTed

out all the juice, to every gallon of goofeberries put three

pounds of fine dry powder fugar, fiir it all together till the fu-

gar is diffolved, then put it in a veflel or calk, which muft be

quite full : if ten or twelve gallons, let it ftand a fortnight ; if

a twenty gallon callc, five weeks. Set it in a cool place, then

draw it off from the lees, clear the vefiel of the lees, and pour

in the clear liquor again : if it be a ten gallon cafk, let it fiand

three months ; if a twenty gallon, four months ; then bot-

tle it off.

To make Currant Wine,

Gather your currants on a fine dry day, when the fruit is

full. ripe; ftrip them, put them in a large pan, and bruife them

with a wooden peftle. Let them ftand in a pan or tub twenty-

four hours to ferment; then run it through a hair-fieve, and

do not let your hand touch the liquor. I'o every gallon of

this liquor put two pounds and a half of white fugar, ftir it

well together, and put into your veflel. To every fix gallons

put in a quart of brandy, and let it ftand fix weeks. If it is

fine, bottle it ; if it is not, draw it off as clear as you can into

another veflel or large bottles
;
and in a fortnight, bottle it

in fmall bottles.

White Currant Wine,

Squeeze your currants through a cullender, then wring
them through a cloth

; to each gallon of juice, three gallons of
water, three pounds and a half of fugar

; boil the fugar and wa-
ter together, take off the feum clear, put it to cool, put the
juice to it, then put it in a barrel

;
let it ftand a month or fix

weeks, then draw it off and put it in t!;e fame barrel again,
with a quart of brandy ; if you choofe, you may add a handful
of clary.

To make Cherry Wine, '

Pull your cherries when full ripe off the ftalks, and prefs
them through a hair-fieve; to every gallon of liquor put two
pounds of lump fugar beat fine, ftir it together, and put it into
a veffd

; it muft be full : when it has done working and
making any noife, ftop it clofe for three months, and bottle
it off.
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7^ make Birch JFine*

The fcafon for procuring the liquor from the birch trees is

the beginning of March, while the iap is rifing, and before the
leaves {hoot out ; for when the Tap is come forward, and the
leaves appear, the juice, by being long digefted in the bark,
grows thick and coloured, which before was thin and clear. The
method of procuring the juice is, by boring holes in the body
of the tree, and putting in folTets, which are commonly made
of the branches of alder, the pith being taken out. You ma,y
without hurting the tjfe, if large, tap it in feveral places, four
or five at a time, and by that means fave from a good many
trees feveral gallons every day

; if you have not enough in one
day, the bottles in which it drops muft be corked clofe, and ro-
iined or waxed; however, make ufe of it as foon as you can.
Take the Tap and boil it as long as any fcum rifes, fkimming
it all the time : to every gallon of liquor put four pounds of
good fugar, the thin peel of a lemon, boil it afterwards half an
hour, fkimming it very well, pour it into a clean tub, and when
it is almoff cold, fet it, to work with yeaft fpread upon a roaft,

let it ftand five or fix days, flirring it often
;

then take fuch a

calk as will hold the liquor, fire a large match dipped in brim-
Ifone, and throw it into the cafk, fiop it clofe till the match is

extinguifhed, tun your wine, lay the bung on light till you find

it has done working ; flop it clofe and keep it three months,
then bottle it off.

Th make ^itnce Wine*

Gather the quinces when dry and full ripe
; take twenty

large quinces, wipe thern clean with a coarfe cloth, and grate

them with a large grate or rafp as near the core as you can, but

none of the core
;

boil a gallon of fpring water, throw in your

quinces, let it boil foftly ablaut a quarter of an hour
;
then

lirain them well into an earthen pan on two pounds of double-

refined fugar, pare the peel of two large lemons, throw in and

fqueeze the juice through a fieve, ftir it about till it is very cool,

then toaft a little bit of bread very thin and brown, rub a little

yeaft on it, let it ftand clofe covered twenty-four hours, then

take out the toaft and lemon, put it up in ;i keg, keep it three

months, and then bottle it. if you make a twenty gallon cafk,

let it ftand fix months before you bottle it; when you (train

your quinces, you are to wring them hard in a coarfe cloth.

To make CowJJlp or Clary JFine*

Take fix gallons of water, twelve pounds of fugar, thejuice

of fix lemons, the whites of four (ggs beat very well, put all

together
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totrether in a kettle, let it boil half an hour, fkim it very well

:

take a peck of covvflips (if dry ones, half a peck), put them in-^

to a tub, wuh the thin peeling of fix lemons, then pour on the

boiling liquor, and ftir them about
;
when almoft cold, put in

a thin toa(t baked dry and rubbed with yeaft : let it ftand two

or three days to work. If you put in (before you tun it) 1^
ounces of fyrup of citron or lemons, with a quart of Rheniili

wine, it will be a great addition j
the third day ftrain it ofF, and

fqueeze the cow flips through a coarfe cloth j
ther^ ftrain it

through a flannel bag, and tun it up; lay the bung loofe for

two or three days to fee if it works, and if it does not, bung it

down tight ;
let it ftand three months, then bottle it.

To male Turnip Wlne»

Take a good many turnips, pare, llice, and put them in a

cyder-prefs, and prefs out all the juice very well
;

to every gal-

lon of juice have three pounds of iump-fugar, have a veflel

ready juft big enough to hold the juice, put your fugar into a

veflel, and alfo to every gallon of juice half a pint of brandy ;

pour in the juice, and lay fomething over the bung for a week,

to fee if it works ; if it dees, you muft not bung it down till it

has done working : (hen ftop it clofe for three months, and draw

it ofF in another veflel. When it is fine, bottle it ofF.

To make Rafpherry TVine*

Take fome fine rafpberries, bruife them with the back of a

fpoon, then ftrain them through a flannel bag into a ftone jar,

to each quart of juice put a pound of double-refined fugar, ftir

it well together, and cover it clofe ;
let it ftand three days, then

pour it off clear. To a quart of juice put two quarts of white

v/inc, bottle it off
; it will be fit to drink in a week. Brandy

made thus is a very fine dram, and a much better way than
ftceping the rafpberries.

How to make Mead.

Take ten gallons of water, and two gallons of honey, a

handful of raced ginger ;
then take two lemons, cut them in

pieces, and put them into it, boil it very well, keep it fkim-
ming

;
let it ftand all night in the fame veflel you boil it in, the

next morning barrel it up, with two or three fpoonfuls of good
yeaft. About three weeks or a month after, you may bottle it.

To make White Mead,

Take five gallons of water, add to that one gallon of the
beff honey ; then fet it on the fire, boil it together well, and
fkim it very clean

; then take it oft' the fire, and fet it by ;
then

take
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take two or three races of ginger, the like quantity of cinnamon

nutmegs, bruife all thefe grofsly, and put them in a little
Holland bag in the hot liquor^ and fo let it ftand clofe covered
till it be cold

;
then put as much ale-yeaft to it as will make it

work. Keep it in a warm place, as they do ale
; and when it

hath wrought well, tun it up
j at two months you may drink it,

having been bottled a month. If you keep it four months, it

will be the better.

RULES for BREWING.

CARE mufl be taken, in the firft place, to have the malt
dean 5 and after it is ground, it ought to ftand four or ftve
days. y

For ftrong Odober, live quarters of malt to three hogf.
heads, and twenty-four pounds of hops. This will afterwards
make two hogfheads of good keeping fmall beer, allowing five
pounds of hops to it.

/
For middling beer, a quarter of malt makes a hogfhead of ale,

and one of fmall beer; or it will make three hogfheads of good
fmall beer, allowing eight pounds of hops. This will keep
all the year. Or it will make twenty gallons of ftrong
ale, and two hogftieads of fmall beer that will keep all the
year.

If you intend your ale to keep a great while, allow a pound
of hops to ev'ery buftiel

, if to keep fix months, five pounds to
a hogfhead

; if for prefent drinking, three pounds to a hogf-
head, and the fofteft and cleareft water you can get.

Obferve the day before to have all your veflels very clean, and
never ufe your tubs for any other ufe except to make wines.

Let your cafk be very clean the day before with boiling water

;

and if your bung is big enough, fcrub them well with a little

birch-broom or brufh
; but if they be very bad, take out the

heads, and let them be fcrubbed clean wfith a hand-brufii, fand
and fullerS-earth. Put on the head again, and fcald them well,

throw into the barrel a piece of unfiacked lime, and ftop the
bung clofe.

7 he firft copper of water, when it boils, pour into your
maOi-tub, and let it be cool enough to fee your face in

;
then

put in your malt, and let it be well mafhed
;
have a copper of

water boiling in the mean time, and when your malt is well

inaflied, fill your m,afhing-iub, ftir it well again, and cover it

over with the facks. Let it ftand three hours,- fet a broad
ftial!ow tub under the cock, let it run very Toftly

;
and if it is

thick, throw it up again till it runs fine, then throw a handful

of hops ii) the under tub, let the mafh lun into it, and fill your

tubs
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tubs till all is run off. Have water boiling in the copper, and

lay as much n)ore as you have occalion for, allowing one third

for boiling and vvafte. Let that (land an hour, boiling more

water to fill the malh-tub for fmall beer; let the fire down a

little, and put it into tubs enough to fill your mafh. Let the

fecond mafli be run off, and fill your copper with the firft wort;

put in part of your bops, and make it boil (|uick. About an

hour is long enough; when it has half boiled, throw in a hand-

ful of fait. Have a clean white wand, and dip it into the cop-

per
;
and if the wort feels clammy, it is boiled enough; then

flac ken your fire, and take off your wort. Have ready a large

tub, put two flicks acrofs, and fet your draining bafket over

the tub on the flicks, and drain your wort through it. Put

other wort on to boil with the red of the hops ;
let your madi

be covered again with water, and thin your wort that is cooled

in as many things as you can ;
for the thinner it lies, and the

quicker it cools, the better. When quite cool, put it into the

tunning-tub. Throw a handful of fait into every boil. When
the math has dood an hour, draw it od ;

then fill your mafh

with cold water, take off the wort in the copper, and order it

as before. When cool, add to it the fird in the tub
;

fo foon

as you empty one copper, fill the other, fo boil your fmall beer

well. Let the lad mafii run off, and when both are boiled with

frefh hops, order them as the two fird boilings ;
when cool,

empty the madi-tub, and put the fmall beer to work there.

When cool enough, work it
; fet a wooden bowl of yead in the

beer, and it will work over with a little of the beer in the boil.

Stir your tun up every twelve hours, let it dand two days, then

tun it, taking off the yead. Fill your veiTels full, and fave

fome to fill your barrels
;

let it dand till it has done working ;

then lay your bung lightly for a fortnight, after that dop it

as clofe as you can. Mind you have a vent-peg at the top

of the veflel
;

in warm weather open it
;
and if your drink

hides, as it often will, loofen it till it has done, then dop it

clofe again. If you can boil your ale in one boiling it is bed,

if your copper will allow of it; if not, boil it as conveniency

ferves.

When you come to draw your beer, and find it is not fine,

draw off a gallon, and fet it on the fire, with two ounces of

ifinglafs cut Imall and beat
;

diffolve it in the beer over the fire :

when it is all melted, let it dand till it is cold, and pour it in

at the bung, which mud lay Icofe on till it has done ferment-
ing, then dop it clofe for a month. Take great care your
cafks are not mudy, or have any ill tade

; if they have, it

is a hard thing" to Iweeten them. You are to wafh your
calks with cold water before you fcald them, and they diould

6 he
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lie a day or two foaking, and clean them well, then fcald
them,

^he heji *Thing for Rope,

IVIix two handfuls of bean flour and one handful of fait, throw
this into a kilderkin of beer, do not flop it clofe till it has done
fermenting, then let it ftand a month, and draw it off; but
fometimes nothing will do with it.

When a Barrel of Beer has turned Sour,

To a kilderkin of beer throw in at the bung a quart of oat-
meal, lay the bung on loofe two or three days, then flop it

down clofe, and let it ftand a month. Some throw in a piece
of chalk as big as a turkey’s egg, and when it has done working,
ftop it clofe for a month, then tap it.

How to mahe Cyder,

After all your apples are bruifed, take half of your quantity
and fqueeze them

j
and the juice you prefs from them, pour

upon the others half bruifed, but not fqueezed, in a tub for the

purpofe, having a tap at the bottom
; let the juice remain upon

the apples three or four days, then pull out your tap, and let

your juice run into fome other veftel fet under the tub to re-

ceive it ; and if it runs thick, as at the firft it will, pour it upon
the apples again, till you fee it run clear ; and as you have a
quantity, put it into your veftel, but do not force the cyder, but
let it drop as long as it will of its own accord ; having done
this, after you perceive that the ftdes begin to work, take a

quantity of ifinglafs (announce will ferve forty gallons), infufe

this in fome of the cyder till it be dilTolved
; put to an ounce

of ifinglafs a quart of cyder, and when it is fo ciftTolved, pour it

into the veftel, and ftop it clofe for two days, or fomething more;
then draw oft* the cyder into another vtflel : this do fo often

till you perceive your cyder to be free from all manner of fedi-

ment that may make it ferment and fret iifelf : after Chriftmas
you may boil it. You may, by pouring water on the apples

and preffing them, make a pretty fmall cyder ; if it be thick

and muddy, by uftng ifinglafs, you may make it as clear as

the reft
;

you] muft diflblve the ifinglafs over the fire till it

be jelly.

For fining Cyder,

Take two quarts of fkim -milk, four ounces of ifinglafs, cut
the ifinglafs in pieces, and work it lukewarm in the milk over
the fire ; and when it is diffolved, then put it cold into the hog-
Ihead of cyder, and take a long ftick and ftir it well from top to

bottom for half a -quarter of an hour,

1 After
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After It has fined,

T>^ke ten pounds of raifins of the fun, two ounces of tur-

merick, half an ounce of ginger beaten ;
then take a quantity

of raifins, and grind them as you do muftard-feed in a »

with a little cyder, and fo the reft of the raifins ;
then ^

the turmerick and ginger amongft it ;
then put all mto a fine

canvafs bag, and hang it in the middle of the hogftiea c o e,

and let it lie. After the cyder has ftood thus a fortnight or a

month, then you may bottle it at your pleafure.

BAKING.
To make White Bread, after the London IVay,

TAKE a bufhel of the fineft flour well drefled, put it in the

kneading-trough at one end, take a gallon of water (which we

call liquor) and fome yeaft
;

ftir it into the liquor till it looks

of a good brown colour and begins to curdle, ftrain and mix it

with "your flour till it is about the thicknefs of a feed-cake ;

then cover it with the lid of the trough, and let it ftand three

hours ;
and as Toon as you fee it begin to fall, take a gallon

more of liquor j
weigh three quarters of a pound of fait, and

with your hand mix it well with the water : ftrain it, and with

this liquor make your dough of a moderate thicknefs, fit to

make up into loaves; then cover it again with the lid, and let

it ftand three hours more. In the mean time, put the wood into

the oven and heat it. It will take two hours heating. When
your fpunge has ftood its proper time, clear the oven, and be-

gin to make your bread. Set it in the oven, and clofe it up, and

three hours will bake it. When once it is in, you muft not

open the oven till the bread is baked
;
and obferve in fummer

that your water be milk- warm, and in winter as hot as you can

bear your finger in it.

W. B. As to the quantity of liquor your dough will take, ex-

perience will teach you in two or three times making; for all

flour does noL want .the fame quantity of liquor; and if you

make any quantity, it will raife up the iid and run over.

I

To make French Bread,

Take three quarts of water, and one of milk; in winter
fcalding hot, in fummer a little more than milk warm; feafon

it well with fait, then take a pint and a half of good ale yeaft

not bitter, lay it in a gallon of water the night before, pour it

off the water, ftir in your yeaft Into the milk and water, then

wuh
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with your hand break in a little more than a quar^^er of a pound
of butter, work it well till it is diflolved, then beat up two eggs
in a bafon, and llir them in

;
have about a peck and a half of

Hour, mix it w’iih your 1 quor ;
in winter make your dough pretty

Hiff, in fammer more flack : fo that you may ufe a little more
or lefs flour, according to the ftifFnefs of your dough; mix it

well, but the lefs you \york th“ better : make it into rolls, and
have a very quick oven. When they have lain about a quarter

of an hour, turn them on the other fide, let them lie about a

quarter longer, and then fake them out and chip all your French
bread with a knife, which is better than rafping it, and make it

look fpungy and of a fine yellow, whereas the rafping takes ofF

all that fine colour, and nickes it look too fmooth. You muft
Hir your liquor into the flour as you do for the pie-cruft. After

your dough is made, cover it with a cloth, and let it lie to rife

while the oven is heating.

make*Muffns and Oat-Cakes*

To a bufliel of Hertfordfbire white flour, take a pint and a

half of good ale yeafl, from pale malt, if you can get it, becaufe

it is whiteft; let the ycafi lie in water all nighr, the next day

pour off the water clear, make two gallons of water juft milk-

warm, not to fcald your yeafl, and two ounces of fait; mix
your water, yeaft, and fait well together for about a quarter of

an hour ;
then ftrain it and mix up your dough as light as pofli-

ble, and let it lie in y<'Jor trough an hour to rife ; then with your

hand roll it, and pull it into little pieces about as big as a large

walnut, roll them with your hand like a ball, lay them on your

table, and as faft as you do them, lay a piece of flannel over

them, and be fure to keep your dough covered with flannel^

when you have rolled out all your dough, begin to bake the firft,

and by that time they will be fpread out in the right form
;

lay

them on your iron ; as one fide begins to change colour, turn

the other
;

take great care, they do not burn, or be too much
difcoloured, but that you will be a judge of in two or three

makings. Take great care the middle or the iron is not too hot,

as it will be ;
but then you mufl put a brick-bat or two in the

middle of the fire to flacken the heat. The th^ you bake on

muft be made thus :

Build a place as if you were going to fet a copper; and, in

the Head of a copper, a piece of iron aft over the top, fixed in

form juft the fame as the bottom of an iron pot, and make your

fire underneath with coal, as in a copper. Obferve, mulTins are

made the fame way ; only this, when you pull them to pieces,

roll them in a good deal of flour, and with a rolling-pin roll

them thin, cover them with a piece of flannel, and they will
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rife to a proper thicknefs ; and if you find them too big or too

Jittle, you mufi: roll dough accordingly. Thefe mull: not be the

leaft difcoloured. When you eat them, toafi them crilp on

both fides, then with your hand pull them open, and they will

be like a honeycomb ;
lay in as much butter as you intend to

life, then clap them together again, and fet it by the fire.

When you think the butter is melted, turn them, that both

fides may be buttered alike, but do not touch them with a knife,,

either to fpread, or cut them open; if you do, they will be as

heavy as lead, only when they are buttered and done, you may

cut them acrofs with a knife.

N, B. Some flour will foak up a quart or three pints more

water than other flour ;
then you murt add more water, or

fhake in more flour in making up, for the dough muft be as

light as poflible,

A Receiptfor making Breadwithout Barm hy ihe Help of a, heaven^

AKE a lump of dough, about two pounds of your lafi:

making, which has been raifed by barm, keep it by you in a

wooden veflel, and cover it well with flour
;

(this i^ your lea!-

ven); the^n the night before you intend to bake, put the faid

leaven to a peck of flour, and work them well together with,

warm water; let it lie in a dry wooden vefTel, well covered

with a linen cloth and a blanket, and keep it in a warm place :

this dough kept warm will rife again next morning, and will

be fuflicient to mix with two or three bufhels of flour being

worked up with warm water and a little fait; when it is well

worked up, and thoroughly mixed with all the flour, let it be

vvell covered with the linen and blanket until you find it rift

5

then knead it well, and work it up into bricks or loaves, making

the loaves broad, and not fo thick and high as is frequently

done, by which means the bread will be better baked ; then

bake your bread.

Always keep by you two or more pounds of the dough of

your lafl: baking, well covered with flour, to make leaven to

ferve from one baking-day to another ; the more leaven is put

to the flour, the lighter and fpungier the bread will be ; the

frefher the leaven, the bread v/ill be the lefs four.

[From the Dublin Society.]

A Method to preferve a large Stock of Yeajl^ which will keep and be

of Ufefor feveral Months^ either to make Bread or Cakes,

When you have yeafl: in plenty, take a quantity of it, ftir

and work it well with a whifk until it becomes liquid and thin,

then get a large wooden platter, cooler, or tub, clean and dry,

and with a foft brufti lay a thin layer of the yeafl: on the tub,

^and turn the mouth downwards that no dull may fall upon it,

A a but



351- THE A^T OF COOKERY
but fo that the air may get under to dry it

; when that coat is

very dry, then lay on another till you have a fufficient quantity,

even two or three inches thick, to ferve for feveral months,
always taking care the yeaft in the tub be very dry before you
lay more on : when you have occafion to ufe this yeaft, cut a

piece off and lay it in warm water ; ftir it together, and it will

be fit for ufe. If it is for brewing, take a large handful of birch

tied together, and dip it into the yeaft and hang it up to dry ;

take great care no duft comes to it, and fo you may do as many
as you pleafe. When your beer is fit to fet to work, throw in

one ot thefe, and it will make it w'ork as well as if you had frefh

yeaft.

You muft whip it about in the wort, and then let it lie
;

when the vat works w'ell, take out the broom and dry it again,

and it will do for the next brewing.

N, B. In the building of your oven for baking, obferve that

you make it round, low roofed, and aiittle mouth
;
then it will

take lefs fire, and keep in the heat better than a long oven and

high roofed, and will bake the bread better.

CHEESE.
To make Slip- coat Cheefe,

Take fix quarts of new milk hot from the cow, the ftroak-

ings, and put to it two fpoonfuls of rennet
5 and when it is

hard coming, lay it into the fat wdth a fpoon, not breaking it

all ;
then prefs it with a four pound weight, turning of it with

a dry cloth once an hour, and every day fhifting it into frefh

grafs. It will be ready to cur, if the weather be hot, in four-

teen days.

. To make a 'Brick- Bat Cheefe, It mift he made in September

.

Take two gallons of new milk, and a quart of good cream,

heat the cream, put in two fpoonfuls of rennet, and when it is

come, break it a little, then put it into a wooden mould, in

the ftiapc of a brick. It muft be half a year old before you eat

it: yen muft prefs it aiittle, and fo dry it.

To make Cream Cheefe,

Put one large fpoonful of fteep to five quarts of afterings,

break it down light, put it upon a cloth in a fieve bottom, and

let it run till dry, break it, cut and turn it in a clean cloth, then

put it into the fieve again, and put on it a two-pound weight,

iiprinklea little fait on it and let itftand ailnigot, then lay it on

a board to dry ; when dry, lay a few ftrawberry leaves on it, and
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ripen it between two pewter diflies in a warm place, turn it,

and put on fre/h leaves every day.

make BuUace Cheefe,

Take your bullace when they are full ripe, put them into

a pot, and to every quart oF bullace put a quarter of a pound of

loaf'fugar beat fmall
5

bak,e them in a moderate oven till they

are foft, then rub them through a hair fieve
; to every pound of

pulp add half a pound of loaf-fugar beat fine, then boil it art

hour and a half over a flow fire, -md keep llirring it all the time^
then pour it into potting pots, and tie brandy papers over them^
and keep them in a dry place

; when it has flood a fetV months,
it will cut out very bright and fine.

N, B, You may make floe cheefe the fame way,

To make Stilton Cheefe^

Take the night’s cream and put it to the mqrning’s new
milk with the rennet, when the curd is come, it is not to be
broken, as is done with other cheefes, but take it but with a
foil-difh all together, and place it on a fieve to drain gradually,
hnd as it drains, keep gradually prefling it till it becomes firm
and dry, then place it in a wooden hoop

; afterwards to be kept
dry on boards, turned frequently, with' cloth binders round it,

which are to be tightened as occafion requires. In fome'dairies
the cheefes, after being taken out of the wooden hoop, are
bound tight round with a cloth, which is changed every day
till the cheefe is firm enough to fupport itfelf

; alter the cloth is

taken off they are rubbed all over daily with a brufh for two or
three months, and if the weather is damp, twice a day

; and
even before the cloth is taken off, the top and bottom are well
rubbed every day.

N. B. The dairy-maid muft not be diflieartened if fhe does
not perfetflly fucceed the firft time.

CHAP. XXIII.

• JARRING CHERRIES, PRESERVES, &c.

To jar Cherries, Lady North*s IVay.

^ AICE twelve pounds of cherries, flone them, put them in
your preferving-pan, with three pounds of double-refined

fugar and a quart of water
; then fet them on the fire till they

are fcalding hot, take them off a little W’hiie, and let on the
^ ^ 2 ‘fire
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fire again ;

boil them till they are tender, then fprinkle them

with half a pound of double-refined fupr pounded, and iKtra

them clean ;
put them all together in a china bowl, let them

f^and in the fyrup three days ;
drain them through a fieve, taJee

them out one by one, with the holes downwards on a wiclcer

fieve, then fet them in a ftove to dry, and as they dry turn

them’ upon clean fieves : when they are dry enough, put a ckan

white Iheet of paper in a preferving-pan, then put all the cher-

ries m with another clean white flieet of paper on the top or

them : cover them clofe with a cloth, and fet them over a cool

fire till they fwcat : take them off the fire, then let them itand

till they art cold, and put them m boxes or jars to keep.

To dry Cherries,

To four pounds of cherries put one pound of fugar, and juft

nut as much water to the fugar as will wet it ;
when it is

melted, make it boil ;
ftone your cherries, put them m, ana

make them boil ;
fkim them two or three times, take them oft,

and let them ftand in the fyrup two or three days, then boil

vour fyrup and put to them again, but do not boil your chern

Lv more ;
let them ftand three or four days longer, then take

the^m out, lay them in fieves to dry, and lay them tn the fan,

or in a flow oven to dry ;
when dry, lay them in rows in pa-

pers, and fo a row of cherries, and a tow of white paper in

boxes.

Another Way,

Take eight pounds of cherries, one pound of ‘h® beft

powdered fugar, ftone the cherries over a great

^lafs. and lay them one by one in rows, and ftrew a litt

fu=»ar : thus do till your bafon is full to the top, and let them

fta°nd till the next day; then pour them out into a great pofo'P>

fet them on the fire, let them boil very faft a
j*

hour, or more ;
then pour them again into your b^fon, ami ‘e

them ftand two or three days ;
then take

them one by one on hair fieves, ana fet them in the or a-t

oven, till they ate dry, turning them every day

i{ in the oven, it muft be as little warm a5 you can juft feel it

when you hold your hand in it.

To prejerve Cherries with the Leaves and Stalks green.

First dip the fUlks and leaves in the beft vinegar boi mg

hnt ftick the fpiig upright in a fieve till they are d.y ;
m the

mean . me boil foi do^bie-refined fugar to

rhcrrlL ftalks, and leaves in the fyrup, and juft let them

Sd 5
lay them on a fieve, and boil them

then dip the cherries, ftalks, leaves, and all; then ft ck
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branches in fieves, and dry them as you do other fwect-nieats*

They look very pretty at candle-light in a delTert.

*To preferve Cherries in Brandy-

Car the ftalks half off, put them in ajar, and fill them up

with brandy fweetened to your tafte with (ugar-candy, pour in

a little currant jelly, diffolved, at the top, and tie them down

for ufe.

Ta preferve Cherries.

Take two pounds of cherries, one pound and a half of

fugar, half a pint of fair water, melt your fugar in it ; when

it is melted, put your other fugar and your cherries, then

boil them foftly till all the fugar be melted ;
then boil them

fad, and (kirn them ;
take them off* two or three times and

ffiake them, and put them on again, and let them boil faff ;

and when they are of a good colour, and the fyrup will ftand,

they are enough.

Another Way.

Take th eir weight in fugar before you ftone them
;
when

ftoned, make your fyrup, then put in your cherries, let them

boil flowly at the firft till they be thoroughly warmed, then

boil them as faff as you can ;
when they are boiled clear, put

in the jelly, with almoff: the weight in fugar, drew the fugar

on the cherries ;
for the colouring you muff be ruled by your

eye; to a pound of fugar put a jack of^ water, flrew the fugar

on them before they boil, and put in the juice of currants foon

after they boil.

To barrel Morello Cherries.

To one pound of full ripe cherries, picked from the ffems,

and wiped v;ith a cloth, take half a pound of double-refined

fugar, and boil it to a candy height, but not a high one ; put

the cherries into a fmall barrel, then put in the fugar by a

fpoonful at a time till it is all in, and roll them about every

day till they have done fermenting: then bung it up clofe, and
they will be fit lor ufe in a month : it muff; be an iron- hooped
barrel.

To make Orange Marmalade,

Take the cleared Seville oranges, and cut them in two;
take out all the pulp and juice into a pan, and pick all the

fkins and feeds out ; boil the rinds in hard water till they are

very tender, and change the water three times while they are

.boifing, and then pound them in a mortar, and put in the

juice and pulp; put them in a preferving-pan, witn double

their weight of loaf-fugar, fet it over a flow fire, boil it gently

A a 3 forty
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forty mintites, put it into pots ; cover it with brandy-piaper, and
tie it down clofe.

Alarmahde of Eggs the Jews' Way*

Take the yolks of twenty-tour eggs, beat them for an

hour ;
cl^irify one pound of the beft moiit fugar, four fpoonfuls

of orange^ flower water, one ounce of blanched and pounded

almonds ;
ftir ail together over a very flow charcoal fire, keep-

ing ftirring it all the while one way till it comes to a con^

fiflence ; then put it into cofFee-cups, and throw a little beaten

cinnamon on the top of the cups.

This marmalade, piixed v/ith pounded almonds, withorange-t

peel, and citron, are made in cakes of allfhapes, fuch as birds,

hfh, and fruit.

Marmalade of Cherries.

Take five pounds of cherries, floned, and two pounds of

hard lugar
;

fhred your cherries, wet your fugar with the juice

tha" runneth from them ; then put the cherries into the fugar,

and boil them pretty fall till it be a marmalade j
when it is cold,

put it up in glafies ior ufe.
'

To wake white Marmalade of ^uinces^

Pare and core the quinces as faft as you can, then take to

a pound of qmnc“S (being cut in pieces, lefs than half quar^^

ters,) three quarters of a pound of double- refined fugar beat

fmall, then throw half the fugar on the raw quinces, let it on

a flow fire till the fugar is melted and the quinces tender 5

then put in the reft of the fugar, and boil it up as faft as you

cari
;
when it is almoft enough, put in fome jelly and boil it

apace; then put it up, and when it is quite cold, cover it with

white paper.

Marmalade of ^giince White* Another Way*

Take the quinces, pare them and core thenn, put them

into water as you pare them, to be kept from blacking ; then

boil them fo tender that a quarter of ftraw will go through

them ; thsn take their weight of fugar, and beat them, break

the quinces with the back of a fpoon ;
and then put in the

fugar, and let them boil faft uncovered, till they Aide from the

bottom of the pan : you may make pafte of the fame, only dry

ic m a ftove, drawing it out into what form you pleafe.

To make Red Marmalade*

Take full ripe quinces, pare and cut them in quarters, and

core them
;
put them in a fauce-pan, cover them wiih the

parings, fill the lauce-pan nearly lull of fpring-water, cover it

' clofe,
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clofe, and ftew them gently till they are quite fofc, and a deep

pink colour ;
then pick out the quince from the parings, and

beat them to a pulp in a mortar ;
take their weight in loa -

fucrar, put in as much of the water they were boiled in as will

dilVolve it, and boil and fkim it well
;
put in your quinces, and

boil them gently three quarters of an hour
;
keep llirring them

all the time, or it will ftick to the pan and burn ;
put it into

flat pots, and when cold tie it down clofe.

T7 freferve Oranges whole.

TTake the beft Bermudas or Seville oranges you can g^tj

and pare them with a pen-knife very thin, and lay your oranges

in water three or four days, fllifting them every day
;
then put

them in a kettle with fair water, and put a board on them to

keep them down in the water, and have a lldllet on the fire

with water that may be ready to fupply the kettle with boiling

water ;
as it waftes it muft be filled up three or four times

while the oranges arc doing, for they will take feven or

eight hours boiling ;
they mull be boiled till a white llraw will

run through them, then take them out and Icoop the feeds

out of them very carefully, by making a little hole in the top,

and weigh theni : to every pound of oranges put a pound and

three quarters of double-refined fugar, beat well and lifted

through a clean lawn lieve, fill your oranges with fugar, and

ffrew fome on them j
let them lie a little while, and make your

jelly thus
: j n- 1

Take two dozen of pippins or John apples and llice them

into water, and when they are boiled tender drain the liquor

from the pulp, and to every pound of oranges you muft have a

pint and a half of this liquor, and put to it three quarters of

the fugar you left in filling the oranges, fet it on the fire, and

let it boil, ftcim it well, and put it in a clean earthen pan till

it is cold, then put it in your fkillet
;

put in your oranges ;

with a fmall bodkin job your oranges as they are boiling to let

the fyrup into them, llrew on the reft of your fugar whilft they

are boiling, and when they look clear' take them up and put

them in your glaffes, put one in a glafs juft fit for them, and

boil the fyrup till it is almoft a jelly, then fill up your glaftes :

when they arc cold, paper them up, and keep them in a dry

place.

Or thus : Cut a hole out of the ftalk end of your orange as

big as a fixpence, fcoop out all the pulp very clean, tie them

fingly in muflin, and lay them two days in fpring- water ;

change the water twice a day, and boil them in the muftin till

lender ;
be careful you keep them covered with water, weigh

the oranges before you fcoop them
; to every pound add two

pounds of double-refined fugar and a pint of water ^ boil the

A a 4 fugar
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fugarand water with the orange juice to a fyrup, fkim it well,
let it ftand till it is cold, take the oranges out of the mufiin,
and put them in and boil them till they are cjuite clear, and
put them by till cold

;
then pare and core Tome green pippins,

and boil them in water till it is very ftrong of the pippin
j
do

not ftir them, put them down gently with the back of a fpoon,
and ftrain the liquor through a jelly-bag till it is clear

; put to
every pint of liquor a pound of double-refined fugar, and the
juice of a lemon firained as clear as you can ; boil it to a
Rrong jelly

; drain the oranges put of your fyrup, and put
them in glafs or white ftone jars of the fize of the orange, and
pour the jelly on them

; cover them with brandy-papers, and
tie them over with a bladder. You may do lemons in the fame
manner.

^
^^inces whole.

Take your quinces and pare them
; cut them in quarters,

or leave them u?hole, which you pleafe
j put them into a fauce-

pan and cover them with hard water
;

lay your parings over
them to keep them under water • cover your fauce- pan clofe,

that no fleam can come out
;

fet them over a flow fire till they
arefoft, and a fine pink colour; then let them {land till cold :

make a fyrup of double-refined fugar, with as much water as

will wet it
;

boil and {kirn it well
; put in your quinces, let

them boil ten minutes
; take them off, and let them (land three

hours; then boil them till the fyrup is thick and the quinces
clear

;
then put them in deep jars, and when cold put brandy-

paper over them, and tie them down clofe.

Hoiv to preferve White ^inces whole.

Take the weight of your quinces in fugar, and put a pint

of water to a pound of fugar, make it into a fyrup, and clarify

it ; then core your quince and pare it, put it into your fyrup,

and let it boil till it be all clear, then put in three fpoonfuls of
jelly, which muft be made thus: over night, lay your quince-
kernels in water, then {train them and put them into your
quinces, and let them have but one boil afterwards.

*To make Quince Cakes,

You mufl: let a pint of the fyrup of quinces, with a quart qr

two of rcfpberries, be boiled and clarified over a clear gentle

fire, taking care that it be well fkimmed from time to time;
then add a pound and a haif of <ugar, caufe as much more to

be brought to a candy height, apd poured in hot : let the whole
be continually flirred about till it is almoft cold, then fpread it

on plates, and cut it out ipto cakes.

n
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'To preferve Apricots*

Take your apricots, ftone and pare them thin, and take

their weight in double refined fugar, beaten and fifted
;
put

your apricots in a filver cup or tankard, cover them over with

fugar, and let them ftand fo all night ; the next day put them in

a preferving-pan, fet them on a gentle fire, and let them fimmer
a little while, then let them boil till tender and clear, taking

them ofi' fornetimes to turn and fkim : keep them under the

liquor as they are doing, and with a fmall clean bodkin, or

gr-eat needle, job them, that the fvrup may penetrate into them;
when they are enough, take them up, and put them in glafl'es :

boil and Ikim your fyrup
;
and when it is cold, put it on your

apricots; put brandy-paper over, and tie them clofe.

Another IVay,

Take your apricots and pare them, then ftone what you
can whole, then give them a light boil in a pint of water, or to

your quantity of fruit; then take the weight of your fruit in

fugar, and take the liquor in which you boil them and your
fugar, and boil it till it comes to a fyrup, and give them alight
boil, taking ofF the fcum as it rifes

; when the fyrup jellies it is

enough
;

then take up the apricots and cover them with the
^elly, and cut paper over them, and lay them down when cold.

To preferve Damfons whole.

You muft take fome damfons and cut them in pieces, put
them in a fkillet over the fire, with as much water as will cover
them

; when they are boiled, and the liquor pretty firong, ftrain

it out
;
add for every pound of the damfons (wiped clean) a

pound of fingie-refincd fugar, put the third part of your fugar
into the liquor, fet it over the fire, and when it fimmers, put
in the damions

;
let them have one good boil, and cake them

olF for half an hour, covered up clofe; then fet them on again,
and let them fimmer over the fire after turning them

;
then take

them out and put them in a bafon, (new all the fugar that was
left on them, and pour the hot liquor over them

; cover them
up and let them ftand till next day, then boil them up again
till they are enough; take them up, and put them in pots

; boll
the liquor till it jellies, and pour it on them when it is almoft
cold; fo paper them up.

1 0 preferve Goofeherries whole withoutfoning.

Take the largeft preferving goofeherries, and pick off the
black eye, but not the ftaik

;
then fet them over the fire in a

pot of water to fcald, cover them very clofe, but not boil or
break, and W’hen they are tender take them up into cold water

;
then take a pound and a half of double- refined fugar to a pound

of
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of goofeberries, and clarify the fugar with water, a pint to a

pound of fugar, and when your fyrup is cold, put the goofe-

berries fmglc in your preferving-pan, put the fyrup to them, and

fet them on a gentle fire
;

let them boil hut not too fafi, left

they break; and when they have boiled and you perceive that

the fugar has entered them, take them ofF, cover them with

white paper, and fet them by til! the next day; then take them
out of the fyrup, and boil the fyrup till it begins to be ropy;

fkim it and put it to them again, then (et them on a gentle fire,

and let them fimmer gently till you perceive the fyrup will rope;

then take them off, fet them by till they are cold, cover them

with paper, then boil fome goofeberries in fair water, and when
the liquor is ftrong enough Itrain it out

;
let it ftand to fettle,

and to every pint take a^ pound of double- refined fugar, then

make a jelly of it, put the goofeberries in glalTes when they are

cold
;
cover them with the jelly the next day, paper them wet,

and then half dry the paper that goes in the infide, it clofes

down the better, and then white paper over the glafs ; fet

jn your ffove, or a dry place,

7'o prefervs JVhite JValnuts,

First pare your walnuts till the white appears, and nothing

elfe; you muft be very careful in the doing of them that they

do not turn black, and as faft as you do them throw them into

fait and water, and let them lie till your fugar is ready
;

take

three pounds of good loaf-fugar, put it into your preferving-

pan, fet it over a charcoal fire, and put as much water as will

juft wet the fugar; let it boil, then have ready ten ora dozen

whites of eggs drained and beat up to froth ;
cover your fugar

with a froth as it boils, and fkim it; then boil it, and fkim ic

till it is as clear as cryfta), then throw in your walnuts; juft

give them a boil till they are tender, then take them out and

lay them in a difii to cool; when cool, put them in your pre-

ferving-^pan, and when the fugar is as warm as milk, pour it

over them; when quite cold, paper them dowvn.

7 hus clear your fugar for all preferves, apricots, peaches,

goofeberries, currants, &:c.

To prefirve iValnuis green.

Wipe them very clean, and lay them in ftrong fait and

water twenty-four hours; then take them out and wipe them

very clean, have ready a llciilet of water boiling^ throw them

in, let them boil a minute and take them out ;
lay them on a

coarfe cloth, and boil your fugar as above; then juft give your

walnuts a fcald in the fugar, take them up and lay them to

cool; put them in your pre!erving-pot, and pour on your fyrup

above, .



made plain and easy, 363

Ti? preferve the large Green Plumbs*

FmST dip the Italics and leaves in boiling viyegar; when

they are dry, have your fyrup ready, and Rrft give them a fcald,

^nd very carefully with a pin take off the fkin ;
boil your fugar

to a candy height, and dip in your plumbs, hang them by the

ftdlk to dry, and they will look Knely tranfparent, and by hang-

ing that way to dry will have a clear drop at the top
:
you

jnuft take great care to clear your fugar nicely.

To preferve Peaches,

Take the largeft peaches you can get, not over ripe, mb
off the lint with a cloth, and run them down the Team with a

pin, fkin deep ;
cover them with French brandy, tie a bladder

over them, and let them ftand a week; make a firong fyrup,

and boil andfkim it well
;
take the peaches out of the brandy,

and put them in and boil them till they look clear
;
then take

them out, put them in glaffes, mix the fyrup with the brandy,

and when cold pour it over your peaches : tie them clofe down
with a bladder, and leather it over. "

To preferve Golden Pippins,

Tap:e the rind of an orange and boil it very tender, lay it

in cold water for three days; take two dozen of golden pippins,

pare, core, quarter them, and boil them to a ftrong jelly,

and run it through a jelly-bag till it is clear; take the fame
quantity of pippins, pare them, and take out the cores, put

three pounds of loaf-fugar in a preferving-pan, with three half

pints of fpring-water
;
when it boils, fldm it well, and put in

your pippins, with the orange-rind cut in k>ng thin flips, let

them boil fah till the fugar is thick, and will almofi: candy,

then put in three half pints of pippin jelly, and boil it faft till

the jelly is clear
;

then fqueeze in the juice of .a lemon, give it

a boil, and put them in pots or glaffes, with the orange-peel

:

you may ufe lemon peel inftead of orange, but then you mulb
only boil it, not foak it.

To preferve Grapes,

Get feme fine grapes, not over ripe, either red or white,

but very clofe, and pick all the fpecked ones; put them in a jar,

with a quarter of a pound of fugar-candy, and fill the jar with
common brandy : tie them down clofe, and keep them in a dry
cold place. You may do morello cherries the fame way.

To preferve Green Codlings,

Gather your codlings w'hen they are the fize of a walnut,*

the Ifalks, and a leaf or tv/o on
,
put a handful of vine-

leaves
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leaves into a preferving-pan, then a layer of codlings, then

vine-leaves, and then codlings, till it is full, and vine-leaves

pretty thick at top, and hll it with fpring-water, cover it clofe

to keep in the fteam, and fet it on a flow fire till they grow foft;

then take them out, and take oiF the fkins with a pen-knife,

and put them in the fame water again with the vine-leaves,

which muft be quite cold, or it will make them crack; put in

a little roche-allum, and fet them over a flow fire till they are

green, then take them out and lay them on a fieve to drain;

make a good fyrup, and give them a gentle boil for three days,

then put them in fmall jars, with brandy-paper over them, and

tie thpm down tight.

‘To preferve Apricots or Plumbs green*

Take your'plumbs before they have ftones in them, which

vou may know by putting a pin through them
; then coddle

them in many waters till they are as green as grafs; peel them

and coddle them again: you mufl; take the weight of them in

fugar, and make a fyrup; put to your fugar a jack of water,

then put them in, fet them on the fire to boil flowly till they

he clear, fkimming them often, and they will be very green ;

put them up in glafies, and keep them for ufe.

To prejerve Barberries,

Take the ripefl: and heft barberries you can find
;

take the

weight of them in fugar ; then pick out the feeds and tops, wet

your fugar with the juice of them, and make a fyrup; then put

in your barberries, and when they boil take them off and (hake

them, then fet them on again and let them boil, and repeat the

fame till they are clean enough to put into glalTes.

White Pear Plums.

Take the fineft and clearefi: from fpecks you can get ; to a

pound of plums take a pound and a quarter of fugar, the fineft

you can get, a pint and a quarter of water
;

flit the plums and

fione them, and prick them full of holes, faving fome fugar

beat fine, laid in a bafon
;

as you do them, lay them in, and

llrew fugar over them; when you have thus done, have half a

pound of fugar, and your water, ready made into a thin fyrup,

and a little cold; put in your plums w’ith the flit fide down-

wards, fet them on the fire, keep them continually boiling,

neither too fiow nor too faft
;

take them often off, fliake them

round, and flclm them well, keep them down into the fyrup

continually for fear they lofe their colour ; when they are

thoroughly fcalded, firew on the reft of your fugar, and keep

#doing fo till they are enough, which you may know by their

glafing ; towards the latter end, bojl thepi up quickly,

f8 Ti
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Tt7 preferve Currants*

Take the weight of the currants in Tugar, pick out the

feeds ;
take to a pound of fugar half a jack of water, let it

melt, then put in your berries, and let them do very leifure y,

ikim them and take them up, let the fyrup boil ;
then put them

on again, and when they are clear, and the fyrup thick ,

take them off, and when they are cold put them up in g.alles.

»

To preferve Rafpberries.

Take of the rafpberries that are not too ripe, and take the

weight of them in fug^ir, wet your fugar with a little water,

and put in your berries, and let them boil foftly, take heed or

breaking them ; W’h^n they are clear, take them up, and boil

the fyrup till it be thick enough, then put them in again, and

when they are cold, put them in glafles.

Pippins in Slices.

When your pippins are prepared, but not cored, cut them

in flices, and take the weight of them in fugar, put to your

fugar a pretty quantity of water, let it melt, and fkim it, Jet it

boil again very high, then put them into the fyrup when they

are clear; lay them in (hallow glaffes, in which you mean to

ferve them up; then put into the fyrup a candied orange-peel

cut in little (lices very thin, and lay about the pippin ;
cover

them with fyrup, and keep them about the pippin.

To preferve Cucumbers equal with any Italian Sweet-meats.

Take fine young gerkins, of two or three different fizes,

put them into a ftone jar, cover them well with vine-leaves,

fill the jar with fpring-water, cover it clofe ;
let it ftand near

the fire, fo as to be quite warm, for ten days or a fortnight

;

then tajee them out and throw them into (pring-water
;

they

will look quite yellows, and ftink, but you muft not mind that
;

have ready your preferving-pan, take them out of that water

and pur them into the pan, cover them well with vine-leaves,

fill it with fpring-water, fet it over a charcoal fire, cover them

clofe, and let them fimmer very flow ;
look at them often, and

when you fee them turned quite of a fine green, take oft the

leaves, and throw them into a large fieve ; then into a coarfe

cloth, four or five times doubled
;
when they ate cold, put

them into the jar, and have ready your fyrup made of dou-

ble-refined fugar, in which boil a great deal of lemon-peel

and whole ginger, pour it hot over them, and cover them down
clofe ; do it three times

;
pare your lemon-poei very thin, and

cut them in long thin bits, about two inches long : the ginger



^66 THE ART OF COOKERY
muft be well boiled in water before it is put in the fyrup. Take
Jong cucumbers, cut them in halfs, fcoop out the infide

; do
them the fame way : they eat very fine in minced pies or pud-
oings

5 or boil the fyrup to a candy, and dry them on fieves.
w

, To make Cotiferve of red Rofes^ or any other Flowers.

Take rofe-buds, or any other flowers, and pick them
; cut

off the white part from the red, and fift the red part of the
flowers through a fleve to take out the feeds

5
then weigh

them, and to every pound of flowers take two pounds and a
half of loaf.fugar

j beat the flowers pretty fine in a flone mor-
tar, then by degrees put the fugar to them, and beat it very
well, till it is well incorporated together; then put it into
gallipots, tie it over with paper, over that a leather, and it

will keep feven years.

To make Conferve of Hips,

Gather hips before they grow foft, cut off the heads and
flalks, flit them in halves, take out all the feeds and white that
is in them very clean, then put them into an earthen pan, and
flir them every dav, or they will grow mouldy : let them ftand
till they arc foft enough to rub them through a coarfe hair

fieve; as the pulp comes, take it off the fieve : they are a dry-

berry, and will require pains to rub them through; then add
its weight in fugar, mix them well together without boilings
and keep it in deep gallipots for ufe,

Conferve of Rofes boiled.

Take red rofes, take off all the whites at the bottom, or

clfewhere, take three times the weight of them in fugar, put

to a pint of rofes a pint of water, Ikim it well, fhred your
rofes a little before you put them into water, cover them, and
boil the leaves tender in the water, and when they are tender

put in your fugar; keep them flirring, left they burn when
they are tender, and the fyrup be confumed

;
put them up;<

and fo keep them for ycur ufe.

To make Syrup of Rofes.

Infuse three pounds of damafk rofe-leaves in a gallon of

\|^rm water, in a well-glazed earthen pot, with a narrow
mouth, for eight hours, which flop io clofe that hone of the

virtue may exhale; when they have infufed fo long, heat the

water again, fqueeze them our, and put in three pounds more
of refe leaves, to infu'e for eight hours more; then prefs them
out very hard; then to every quart of this infufion add four

pounds of fine fugar, and boii it up to a fyrup,

t7
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To make Syrup of Citron,

Pare and flice your citrons thin, lay them in a bafon, with

layers of fine fugar
;
the next day pour ofF the liquor into a

glafs, fkim it, and clarify it over a gentle fire.

To make Syrup of Clove‘GUUfowers,

Clip your gilliflowcrs, fprinkle' them with fair water, put

them into an earthen pot, fiop it up very clofe, fet it in a

kettle of water, and let it boil for two hours
;
then llrain out

the juice, put a pound and a half of fugar to a pint of juice,

put it into a fkillet, fet it on the fire, keep it fiirring till the

fugar is all melted, do not let it boil; then fet it by to cool,

and put it into bottles.

To make Syrup of 'Peach-Bkjfoms,

Infuse peach-blofibms in hot water, as much as will hand-

fpmely cover them
; let them ftand in balneo, or in land, for

twenty-four hours covered clofe
;

then firain out the flowers

from the liquor, and put in freih flowers; let them ftand to

infufe as belore, then ftrain them out, and to the liquor put

frefti peach-bloflbms the third time, and (if you pleafe) a

fourth time; then to every pound of your infufion add two
pounds of double refined fugar

;
and, fetiing it in fand, or baU

neo, make a fyrup, which keep for ufe,

; To make Syrup of Quinces,

Grate quinces, pafs their pulp through a cloth to extra£F

the juice, fet their juices in the fun to fettle, or before the fiie,

and by that means clarify it: for every four ounces of this juice

take a pound of fugar boiled brown ; if the putting in the juice

of the quinces ftiould check the boiling of the fugar too much,
give the fyrup feme boiling till it becomes pearled ; then take

it off the fire, and when cold, put it into the bottles,
'

To candy any Sort of Flowers,

Take the beft treble-refined fugar, break it into lumps,
and dip it piece by piece into water, put them into a vefiel of
filver, and melt them over the fire; when it juft boils, ftrain
it and fet it on the fire again, and let it boil till it draws in
hairs, which you may perceive by holding up ycur fpoon ;

then put in the flowers, and fet them in cups or glaffes
; when

it is ot a hard candy, break it in lumps, and lay it as high as
you pleafe : dry it in a ftove, or in the fun, and it will look
l»ke fugar-candy.
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To make Citron^

Quarter your melon, and take out all the infide^ then

put into the fytup as much as will cover the coat; let it boil in

the fyrup till the coat is as tender as the inward part, then put

them in the pot with as much fyrup as w'ill cover them
;

let

them (land for two or three days that the fyrup may penetrate

through them, and boil your fyrup to a candy height, with as

much mountain wine as will wet your fyrup, clarify it, and

then boil it to a candy height; then dip in the quarters, and

lay them on a fieve to dry, and fet 'them before a flow fire, or

put them in a flow oven till dry. Obferve that your melon is

but half and when they are dry, put them in deal boxes

in paper.

To candy Cherries or Green Guages.

Dip the flalks and leaves in white wine vinegar boiling,

then fcald them in fyrup; take them out and boil the fyrup to

a candy height; dip in the cherries, and hang them to dry

with the cherries downwards; dry them before the fire, or in

the fun ;
then take the plumbs, after boiling them in a thin

fyrup, peel oft' the fkin and candy them, and fo hang them up

to dry. ^

To candy Angelica,

Take It in April, boil it in water till it be tender; then

take it up and drain it from the water very w'ell, then ferape

the outfide of it, and dry it in a clean doth, and lay it in the

fyrup, and let it lie in three or four da)s, and cover it clofe ;

the fyrup mull be ftrong of fugar, and keep it hot a good while,

and let it not boil ;
after it is headed a good while, lay it upon

a pie plate, and fo let it dry ; keep it near the fire left it

diffolve.

To candy CaJJia,

Take as much of the powder of brown caftia as will lie

upon two broad (hillings, with what muflc and ambergris you

think fitting; the caffia and perfume muff be powdered toge-

ther, then take a quarter of a pound of fugar, and boil it to a

' candy height; then put in your powder, and mix it well toge-

ther, and pour it in pewter fauceis or plates, which muft be

buttered very thin, and when it is cold it will flip out. '1 he

caffia is to be bought at London; fometimes it is in powder,

and foroetimes in a hard lump.

To dry Pears without Sugar,

Take the^Norwich pears, pare them with a knife, and put

them in an earthen pot, and bake them, not too foft; put them

into
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into a white plate pan, and put dry ftraw under them, and lay

them in an oven after bread is drawn, and every day warm the

oven to the degree of heat as when bread is newly drawn.

Within one week they mult be dry.

Tq dry Plums,

Take pear-plums, fair and clear coloured, weigh them,

and flit them up the fldes
;

put them into a broad pan and fill

it full of water, fet them over a very flow fire
;

take care that

the (kill does not come off ;
when they are tender take them up,

and to every pound of plums put a pound of fugar, ffrew a little

on the bottom of a large filver bafon
;

then lay your plums in,

one by one, and flrew the remainder of your fugar over them ;

fet them into your ftove all night, with' a good warm fire the

next day
;

heat theno and fet them into your flove again, and

let them ftand two days more, turning them every day ;
then

take them out of the fyrup, and lay them on glafs plates to dry.

Jdauf to dry Peaches,

Take the faireft and ripeft peaches, pare them into fair

water; take their weight in double- refined fugar; of one half

make a very thin fyrup, then put in your peaches, boiling them
till they look clear, then fplit and ftone them

;
boil them till

they are very lender, lay them a draining ; take the other half

of the fugar and boil it almoft to a candy
;

then put in your
peaches, and let them lie all night

; then lay them on a glafs,

and fet them in a ftove till they are dry. If they are fugared
too much, wipe them with a wet cloth a little ; let the firft fyrup
be very thin, a quart of w.atej to a pound of fugar.

To dry Damjins,

Take four pounds of damfins
; take one pound of fine

fugar, make a fyrup of it, with about a pint of fair water
; then

put in your damfins, ftir it into your hot fyrup, fo let them
ftand on a little fire 10 keep them warm for half an hour;
then put all into a bafon and cover them, let them ftand till

the next day
;

the^ put the fyrup from them, and fet it on the
fire ; and when it js very hot, put it on your damfins : this do
twice a day for three days together

; then draw the fyrup from
the damfins^ a^d lay them in an earthen difh, and fet them in
an oven after bread is drawn ; when the oven is cold, take
them and turu them, and lay them upon clean difhes^ fet them
in the fun, or in another oven, till they are dry.

To dry Pear-plums,

Take two pounds of pear plums to one pound of* fugar-
ftgne them, and fill them every one with fugar ; lay them in

Lb an
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an earthen pot, put to them as much water as will prevent

burning them ; then fet them in an oven after bread is drawn,
let them ftand till they be tender, then put them into a fieve to

drain well from the fyrup, then fet them in an oven again until

they be a little dry ; then fmooth the fkins as well as you can,
and fo fill them

;
then fet them in the oven again to harden ;

then wafli them in water fcalding hot, and dry them very well;

then put them in the oven again very cool, to blue them
;
put

them between two pewter difties, and fet them in the oven.

The Filling for the aforefaid Plums,

Take the plums, wipe them, prick them in- the feams, put

them in a pitcher, and fet them in a little boiling water, let

them boil very tender, then pour mofi: of the liquor from them,
then take off the fkins and the ftones ; to a pint of the pulp put

a pound of fugar well dried in the oven
;

then let it boil till the

feum rifes, which take off very clean, and put into earthen

plates, and dry it in an oven, and fo fill the plums.

To clarify Sugar after the Spaniflj JVay,

Take one pound of the beft Lifbon fugar, nineteen pounds
of water, mix the whire and fhell of an egg, then beat it up to a

lather
;

then let it boil, and ftrain it ofF
;
you muft let it fimmer

over a charcoal fire till it diminifh to half a pint
;

then put in a

large fpoonfulof orange-flower water.

CHAP. XXIV.
t

To make Anchovies, Vermicelli, Catchup, Vinegar;

and to keep Artichokes, French Beans, 3cc,

To make Anchovies,

a peck of fprats, two pounds of common fait, a quarter

of a pound of bay-falt, four pounds of fah-petre, two
ounces of (al-prunella, two pennyworth of cochineal

;
pound

ail in a mortar, put them into a ftone pot, a row of fprats, a

layer of yjour compound, and fo on to the top alternately, Prefs

them hard down, cover them clofe, let them ftand fix months,

and they will be fit for ufe. Obferve that your fprats be very

frefh, and do not wafh or wipe them, but juft lake them as they

come out of the water.

To
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To pickle Smelts^ where you have Plenty,

TAKE a quarter of a peck of fmelts, half an ounce of pepper^

half an ounce of nutmeg, a quarter of an ounce of mace, half

an ounce of falt-petre, a quarter of a pound of common fait,

heat all very fine, wafh and clean the fmelts, gut them, then
lay them in rows in a jar, and between every layer of fmelts ftrew
the fcafoning with four or five bay-leaves, then boil red wine,
and pour over enough to cover them Cover them with a plate,

and when cold tie them down clofe. They exceed anchovies.

To make Vermicelli,

Mix yolks of eggs and flour together in a pretty (lifF pafle, fo
as you can work it up cleverly, and roll it as thin as it is pof-
Able to roil the pafle. Let it dry in the fun; when it is quite
dry, with a very fharp knife cut it as thin as poflible, and keep
it in a dry place. It will run up like little worms, as vermicelli
does ; though the heft way is to run it through a coarfe fieve
whilft the pafle is foft. If you want fome to be made in hafte,
dry it by the fire, and cut it fmall. It will dry by the fire in a
quarter of an hour. This far exceeds what comes from abroad,
being frefhcr.

"

To make Catchup*

Take the large flaps of mufhrooms gathered dry, and bmife
them

;
put fome at the bottom of an earthen pan j flrew fome

fait over, then mufhrooms, then fait, till you have done. Putm half an ounce of cloves and mace, and the like ofall-fpice.
Let them ftand fix days, ftir them up every day, then fend theni
to the oven, and bake them gently for four hours. Take them
out, and ftrain the liquor through a cloth or fine fieve. 'J'o
every gallon of liquor add a quart of red wine. If not fait
enough, add a little more, a race or two of ginger cut fmall;
boil it till one quart is wafled; ftrain it into a pan, and let it be
cold. Pour it from the fettlings

;
bottle it, and cork it tight.

Another Way to make Catchup,

large flaps a/id fait them as above
; boil the

liquor, ftrain it through a thick flannel bag; to a quart of that
hquor put a quart of flale beer, a large flick of horfe-radifh
cut in httle flips, five pr fix bay-leaves, an onion fluck with
twenty or thirty cloves, a quarter of an ounce of mace, a quar-
ter of an ounce of nutmegs beat, a quarter of an ounce of black
and white pepper, a quarter of an ounce of all-fpice, and four
or five races of ginger.

^

Cover it clofe, and let it fia^mer very
foftly till about one-third is wafted

; then ftrain it through a
flannel bag; when it is cold, bottle it in pint bottles, cork it.

^ ^ 2 dofe,
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clofe, and it will keep a great while. The other receipt you

have in the Chapter for the Sea.

Artichokes, to keep all the Tear,

Boil as many artichokes as you intend to keep; boil them

fo as juH the leaves will come out ; then pull off all the leaves

and choice, cut them from the firings, lay them on a tin plate,

and put them in an oven where tarts are drawn ;
let them ftand

till the oven is heated again, take them out before the wood is

put in, and fet them in again after the tarts are drawn ;
fo do

till they are as dry as a board, then put them in a paper bag,

and hang them in a dry place. You fhould lay them in warm

water three or four hours before you ufe them, fhifting the water

ofiein Let the laft water be boiling hot. They will be very

tender, and eat as fine as frefii ones. You need not dry all your

bottoms at once, as the leaves are good to eat ; fo boil a dozen

at a lime, and fave the bottoms for this ufe.

Artichokes, prejerved the Spanijh kVay.

Take the largeft you can get, cut the tops of the leaves off,

wafh them well and drain them; to every artichoke, pour in a

large fpoonful of oil ;
feafon with pepper and fait, bend them

to the oven, and bake them, they will keep a year.
^

AT B, The Italians, French, Portuguefe, and bpaniards

have variety of ways of drefling fifh, which we have not, wz.

As making fifh foups, ragoos, pies, &c. ' For t eir oups ey

ufe no gravy, nor in their fauces, thinking it

flefh and fifh together ;
but make their fifli-foups with fim, viz.

either of craw-fifh, lobfters, &c. taking only the juice of them.

For example take your craw-fifh, tie them up m a mufim rag,

and boil them ;
then prefs out their juice for the above-faid ufe.

To keep French-Beans all the Tear,

Take fine young beans, gather thern on a very d^y>

have a large fione jar ready, clean and dry, lay a layer of fait

at the bouom, and\hen a layer of beans, then fait and h^^^

beans, and fo on till the jar is full cover them with tie a

coarfe cloth over them, and a board on that, and then a weight

to keep ic clofe from all air; let them in a dry cellar ; and

when l^ou ufe them, cover,jb^m clofe again ;
wafh them you

took out very clean, and let them lie in foft water twenty-four

hours, Ihiftmg the water often; when you bod tfiern, do not put

.nT It in the water. 'Fhe heft way of drefiing them is, boil

th'm .ithjud the white heart of a fmall cabDage, then drain

tn^m, clothe cabbage, and P'^^ m
.piece of buuer as big as an egg. rolled in flour

,
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pepper, put in a quarter of a pint of good gravy, let them fiew

ten minutes, and then difli them up (or a fide-diflt. A pint of

beans to the cabbage. You may do more or lefs, juft as you

pleafe.
. ,

Tff keep Green Peas till Chrtjlmas,

Take fine young peas, (hell thenn, throw them into boiling

water with fome fait in, let them boil five or fix minutes, throw

them into a cullender to drain ;
then lay a cloth four or five

times double on a table, and fpread them on; dry them very

well, and have your bottles ready^ fill them and cover them

with mutton-fat dried ;
when it is a little cool, fill the necks al-

moft to the top, cork them, tie a bladder and a lath over them,

and fet them in a cool dry place. When you ufe them, boil

your water, put in a little fait, fome fugar, and a piece of butter

;

when they are boiled enough, throw them into a fieve to drain *,

then put them into a fauce-pan with a good piece of butter, keep

fiiaking it round all the time till the butter is melted, then turn

them into a difh, and fend them to table.

Another Way to preferve Green Peas,

Gather your peas on a very dry day, when they are nei-

ther old, nor too young ;
(hell them, and have ready fome well

dried quart bottles with little mouths ; fill the bottles and cork

them well, have ready a pipkin of rofin melted, into which dip

the necks of the bottles, and fet them in a very dry place that

is cool.

To keep Green Peas^ Beans, ^c, and Fruit, frejh and good till

Chrijlmas,

Observe to gather all your things on a fine clear day, in

the increafe or full moon ; take well glazed earthen or ftone

pots quite new, that have not been laid in water, wipe them
clean, lay in your fruit very carefully, and take great care none
is bruifed or damaged in the leaft, nor too ripe, but juft in their

prime; ftop down the jar clofe, and pitch it, and tie a leather

over. Do kidney-beans the fame
;
bury two feet deep in the

earth, and keep them there till you have occafion for them.

Po peas and beans the fame way, only keep them in the pods,

and do not let your peas be either too young or too old ; the

one will run to water, and the other the worm will eat; as to

the two latter, lay a layer of fine writing-fand, and a layer of
pods, and fo on till full; the reft as above. Flowers you may
keep the fame way,
<

To keep Green Goofeberries till ChriJljnas,

Tick your large green goofeberrits on a dry day, have ready
your bottles clean and dry, fill the bottles, and cork, them, fee

B b 3 theo;t
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forv'^ill

'« *’’= boii very

and Lt n ,h/"V^'^f
coddled, take them cuf,

and That wiirt ‘il "•‘”f
‘‘'Pin, and that will keep all air from comins at the cork kecr.

tTJlVct' and the;:-!, bake

th .k a? T without fcaldiija butthen the /kins will not be Co tender, nor bake To fine.

To keep Red Goojeb^rrles.

Pick them when full ripe
; to each quart of goofeberries put

poTTd Tf °fi

^ quarter of a

then nnt i “r
^ P'"‘ "a'cr

; let it boil,then put in your goofeberries, and let them boil foftly two orthree minutes, then pour them into little ftone jars
; when cold

wlirrl^T'”
up, and keep them for ufe; they make fine pieswith little trouble. You may prefs them through a cullender;

to a quart of pulp put half a pound of fine Lifbon fugar, keep
ftirring over the fire till both be well mixed and boiled, and pour
it into a ftone jar; when cold, cover it with white paper, and itmakes very pietty tarts or puffs.

To keep IValnuts all the Tear,

Take a large jar, a layer of fea^fand at the bottom, then 3
layer of walnuts, then fand, then the nuts, and fo on till the jar
IS full

5 and be fure they do not touch each other in any of the
byers. When you would ufe them, lay them in warm water
for an hour, fhift the water as it cools

; then rub them dry, and
they will peel well and eat fweet. Lemons will keep thus
covered better than any other way,

Another Way to keep Lemons,

Take the fine large fruit that are quite found 3nd good
9nd take a fine packthread about a quarter of a yard long, run it
through the hard nib at the end of the lemon

j then tie the
ILing together, and hang it on a little hook in an ajry dry place;
fo do as riiany as you pleafe

;
but be fure they do not touch one

another, nor any thing dfe, but hang as high as you can. Thus
you may keep pears, i^c, only tying the firing to the flalk.

To keep White Buliice, Pear plums ^ or DamfinSy fSc. for Tarts or
Pies,

Gather them when full grown, and juft as they begin to
turn. Pick al! the largeft out, fave about two«thirds of the
fruit, the other third put as much water to as you think will
s-0*/er the reft. Let them boil, and fkim them

3 when the fruit

is



MADE PLAIN AND EASY. 375

IS boiled very foft, then ftrain it through a coarfe halr-fieve ;

and to every quart of this liquor put a pound and a half of fugar,

boil it, and fkim it very well ;
then throw in your fruit, juft give

them a fcald ;
take them off the fire, and when cold, put them

into bottles with wide mouths ;
pour your fyrup over them, lay

a piece of white paper over them, and cover them with oil. Be

fure to take the oil well off when you ufe them, and do not put

them in larger bottles than you think you fhall make ufe of at a

time, becaufe all thefe forts of fruits fpoil with the air.

To make Sour Crout,

Take your fine hard white cabbage, cut them very fmall,

have a tub on purpofe with the head out, according to the quan-

tity you intend to make ;
put them in the tub ;

to every four or

five cabbages throw in a large handful of fait; when you have

done as many as you intend, lay a very he^vy weight on them to

prefs them down as flat as poflible, throw a cloth on them, and

lay on the cover ;
let them ftand a month, then you may begin

to ufe it. It will keep twelve months ;
but be fure to keep it

always clofe covered, and the weight on it; if you throw a few

carraway-feeds pounded fine amongft it, they give it a fine

fiavour. The way to drefs it is with a fine fat piece of beef

ftewed together. It is a difh much made ufe of amongft the

Germans, and in the North Countries, where the froft kills all

the cabbages ;
therefore they preferve them in this manner

before the froft takes them. Cabbage-ftalks, cauliflower-ftalks,

and arrichoke-ftalks, peeled and cut fine, done in the fame man-
ner, are very good.

To raife Mujhroomi*

Cover an old hot-bed three or four inches thick with fine

garden mould, and cover that three or four inches thick with

mouldy long muck, of a horfe muck-hill, or old rotten ftubble
;

when the bed has lain fome time thus prepared, boil any mufti-

rooms that are not fit for ufe, in water, and throw the water on
your prepared bed

; in a day or two after, you will have the beft

imall button muilnooms.

To make Vinegar.

To every gallon of water put a pound of coarfe Lifbon fugar,

let it boil, and keep fkimming it as long as the feum rifes; then
pour it into tubs, and when it is as cold as beer to work,
toaft a good toaft, and rub it over with yeaft. Let it wprk
twenty-four hours

; then have ready a veflel iron-hooped, and
well painted, fixed in a place where the fi.n hdS full power, and
fix it fo as not to have any occafion to move it. When you draw
it off, then fill your veflels, lay a tile on the bung to keep
theduftout. Make it in March, and it will be fit to ufe in

B b 4 J unc



376 THE ART OF COOKERY
June or July* Drflw it off into little ffone bottles the latter end
of June or beginning of July, let it ftand till you want to ufe
It, and it will never foul any more

; but when you go to draw
it off, and you find it is not four enough, let it ftand a
month longer before you draw it off. For pickles to go abroad
ufe this vinegar alone j but in England you will be obliged,
when you pickle, to put one half cold fpring.water to it, and
then it will be full four with this vinegar. You need not boil it

unlefs you pleafe, for almoft any fort of pickles
; it will keep them*

quite good. It will keep walnuts very fine without boiling, even
to go to the Indies

;
but then do not put water to it. For green

pickles, you may pour it fcalding hot on two or three times. All
other fort of pickles you need not boil it. Muffrrooms only wafti
them clean, dry them, put them into little bottles, with a nutmeg
juft fcalded in vinegar, and fticed (whilft it is hot) very thin,
and a few blades of mace

; then fill up the bottle vvith the cold
vinegar and fpring- water, pour the mutton fat fried over it, and
tie a bladder and leather over the top. Thefe muffirooms wilt
not be fo white, but as finely tailed as if they were juft gathered •

and a fpoonful of this pickle will give fauce a very fine flavour!
White walnuts, fuckers, and onions, and all white pickles
do in the fame manner, after they are ready for the pickle.

char, xxv,

distilling.
To dtjlll JValnut^Water,

'^'AKE a peck of fine green walnuts, bruife them well in 2
large mortar, put them in a pan, with a handful of baum

bruiftd, put two quarts of good French brandy to them, cover
them clofe, and let them lie three days; the next day diftil them
in a cold ilill

; from this quantity draw three quarts, which you
may do in a day.

To d'ijlil Red Roje Buds,.

Wet your rofes in fair water; four gallons of rofes will take
rear two gallons of water

; then ftill them in a cold ftill
; take

the fame {tilled water, and put into it as many frefti rofes as it

will v/et, then ftill rhem again.

Mint, baum, parfley, and penny-,royal water, difiil the fame
way.

How9
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How to ufe this Ordinary SillL

You mufl lay the plate, then wood afhes thick at the bottom,

then the iron pan, which yoj are to fill with your walputs and

liquor ; then put on the head of the ftill
j make a pretty brifk

fire till the ftill begins to drop, then flaclcen it fo as juft to

have enough to keep the ftill at work. Mind to keep a wet
cloth all over the head of the ftill all the time it is at work,
and always obferve not to let the ftill work longer than

the liquor is good,- and take great care you do not burn
the ftill

;
and thus you may diftil what you pleafe. If you

draw the ftill too far it will burn, and give your liquor a bad
tafte.

. To make Treacle Waters

Tare the juice of green walnuts, four pounds of rue, car-
duus, marigold, and baum, of each three pounds, roots of
butter-bur Haifa pound, roots of burdock one pound, angelica
and mafter-wort, of each half a pound, leaves of fcordium fix

handfuls, Venice treacle and mithridate, of each half a pound,
old Canary wine two pounds, white wine vinegar fix pounds,
juice of lemon fix pounds

5 and diftil this in an alembic.

To dijlll Treacle-Water Lady Monmouth's Way:
Take three ounces of hartfhorn, fliaved and boiled in bo-

rage-water, or fuccory, wood-forrel or refpice- water, or three
pints of any of thefe waters boiled to a jelly

; and put the jelly
and hartlhorn both into the ftill, and add a pint more of thefe
waters when you put it into the ftill

; take the roots of elecam-
pane, gentian, cyprefs tuninfil, of each an ounce; blelTed thiftic,
called carduus, and angelica, of each an ounce; forrel-roots
two ounces

; baum, fweet-marjoram, and burnet, of each half
a handful

; lily-comvally flowers, borage, buglofs, rofemary,
^nd marigold. flowers, of each two ounces

; citron-rinds, car-
duus-feeds, and citron-feeds, alkermes berries, and cochineal,
each of thefe an ounce.

*

Prepare all thefe Simples thus

:

. in Teafon, and put them
\a glalies with a large mouth, and put with them as much good
rack as will cover them, and tie up the glaflis clofe with blad-
ders wet m the facie, with a cork and leather tied upon it clofe.
adding more flowers and fack as occafion is

;
and when one

glafs IS full, take another, till you have your quantity of flowers
todiltil; put cochineal into a pint bottle, with half a pint ofrack, and tie it up clofe with a bladder under the cnik, and ano-ther on the top, wet with fack, tied up clofe with brown thread

;

and
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and then cover it up clofe with leather, and bury it ftanding up-
right in a bed of hot horfe-dung for nine or ten days

; look at it,

and if dilTolved, take it out of the dung, but do not open it till

you diftil ; flice all the rofes, beat the feeds and the alkermeS
berries, and put them into another glafs

; amongft all, put no
'

more fack than needs; and when you intend to diflil, take a

pound of the bell Venice treacle and dilTolve it in fix pints of
the beft white wine, and three ot red rol'e-watcr; and put all

the ingredients into a bafon, and itir them all together, and dillil

them in a glafs ftill, balneum Mariae ; open not the ingredients

till the fame day you diftil.

To make Black Cherry Water,

Take fix pounds of black cherries and bruife them fmall

;

then put to them the tops of rofomary, fweec marjoram, fpear-

mint, angelica, baum, marigold flowers, of each a handful^

dried violets one ounce, anile-feeds and fweet fennei feeds, of

each half an ounce bruifed ; cut the herbs fmall, mix all toge-

ther, and diftil them off in a cold ftill.

make Hyjlerical Water,

Take betony, roots of lovage, feeds of wild parfnips, of each

two ounces; roots of fingle-piony four ounces, of mifletoe of

the oak three ounces, myrrh a quarter of an ounce, caftor half an

ounce ;
beat all theie together, and add to them a quarter of a

pound of dried millepedes :
pour on thefe, three quarts of mug-

wort- water, and two quarts of brandy ; let them Hand in a clofe

vcflel eight days, then diftil it in a cold ftill pafted up. Y ou may
draw nine pints of water, and fweeten it to your tafte.

together, and bottle it up.

make Plague Watef*

Roots. Flowers. Seeds.

Angelica,

33ragon,

May wort,

Mint,

Rue,
Carduus,

Origany,

Winter- favoiiry,

Broad thyme,

Rofemary,
Pimpernel!,

Sage,

F umitory.

Coltsfoot,

Wormwood,
Succory,

Hyfop,

Agrimony,
Fennel,

Cbwflips,

Poppies,

Plaintain,

Setfoyl,

Voevain,

Maidenhair,

Motherwort,

Cowage,
Golden-rod,

3

Hart’s tongue,

Horehound,
Fennel,

Melilot,
'

St. John-s wort,

Comfrey,
Feverfew,

Red rofe leaves, v

Wood-forrel,

Pellitory of tlie wall,

Heart’s eafe.

Centaury,

Sea- drink; a good handful of

each of the aforefaid things.

Roots.
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Roots,

Scabeous,

Borrage,

Saxatrage,

Betony,

Liverwort,

Germander,

Flowers,

G. cm well.

Dill.

Seeds,

Gentian-Root,

Dock-root,

Butterbur- root,

Piony-root,

Bay- berries.

Juniper-berries, of each of
thefe a pound.

One ounce of nutmegs, one ounce of cloves, and half an ounce
of mace; pick the herbs and flowers, and flired them a little.

Cut the roots, bruife the berries, and pound the fpices fine
j
take

a peck of green walnuts and chop them finall
; mix all thefe

together, and lay them to fteep in lack lees, or any white wine
lees, if not in good fpirits; but wine lees are beft. Let them
lie a week, or better ; be fure to ftir them once a day with a
flick, and keep them clofe covered, then ftill them in an alem-
bic with a flow fire, and take care your ftill does not burn.
The firfl, fecond, and third running is good, and fome of the
fourth. Let them fland till cold, and then put them together,

ro make Surfeit Water*

You muft take fcurvy.grafs, brook-lime, water-crefTes, Ro-
man wormwood, rue, mint, baum, fage, clivers, of each one
handful

;
green merery two handiuls

; poppies, if frefli half a
^ quarter of a peck

; cochineal, fix penny-worth,
lattron, Ux pennyworth

; aiiife-feeds, carraway-feeds, coriander-
feeds, cardamom-feeds, of each an ounce

; liquorice two ounces
fcraped, figs fplit a pound, raifins of the fun ftoned a pound-
juniper-bernes an ounce bruifed, nutmeg an ounce beat macean ounce bruifed, fweet fennel-feeds an ounce bruifed '

a few
flowers of rofemary, marigold and fage-flowers; put all thefe
into a large ftone-jar, and put to them three gallons of French
brandy; cover it clofe, and let it Hand near the fire for threeweeks. Stir it three times a week, and be fure to keep it clofe
ft .oped, and then ftrain it off j bottle your liquor, and pour on*he ingredients a gallon more of French brandy. Let it ftand aweek, ftirrmg it once a day, then diftil it in a cold ft, 11, and this
will make a fine white furleir-water. You may make this water
at any time of the year, if you live at London, becaufe the in-pedients are always lo be had either green or dry ; but it is thebelt made in fummer. ®

make Milk Water*

Take two good handfuls of wormwood, as much cardmic
as mueh rue, four handfpls of mint, as much baum, half as

o much
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much angelica

;
cut thefe a little, put them into a cold ftill, and

put to them three quarts of milk. Let your lire be quick till

your ftill drops, and then flacken your fire. You may draw off

two quarts. I'he firft quart will keep all the year.

Another Way,

Take the herbs agrimony, endive, fumitory, baum, elder-

fiowers, white-nettles, water-creffes, bank-crefies, fage, each

three handfuls ;
eye-bright, brook-lime, and celandine, each

two handfuls
;

the rofes of yellow dock, red madder, fennel,

horre-iadifl'J, and liquorice, each three ounces ;
raifins ftoned,

one pound
;
nutmegs fliccd. Winter’s bark, turmerick, galangal,

each two drachms
;
carraway and fennel feeds three ounces, one

gallon of milk. Diftil all with a gentle fire in one day. You
may add a handful of May wormwood.

The Stages Heart JVater,

Take baum four handfuls, fvveet- marjoram one handful?

rofemary flowers, clove giliflowers dried, dried rofe-buds, bo-

rage flowers, of each an ounce
5
marigold flowers half an ounce,

lemon-peel two ounces, mace and cardamum, of each thirty

grains
;

of cinnamon fixiy grains, or yellow and white fanders,

of each a quarter of an ounce, (havings of hartfliorn, an ounce j

take nine oranges, and put in the peel, then cut them in fmali

pieces, pour upon thefe two quarts of the beft Rhenifh, or the

befl white v.dne ;
let it infufe three or four days, being very

clofe flopped in a cellar or cool place : if it infufe nine or ten

days, it is the belter. Take a flag’s heart and cut off all the fat,

and cut it very fmali, and pour in fo much Rhenifh or white

wine as vvmU cover it ,
let it iland all night clofe covered in a

cool place
;

the next day add the aforefaid things to it, mixing it

very well together 5
adding to it a pint of the beft lofe-water,

and a pint of the juice of celandine : if you pleafe, you may put

in ten grains of faffron, and fo put it in a glafs ftill, diftilling in

water, raifing it well to keep in the fleam, both of the ftill and

receiver.

To make Angelica Water,

Take eight handfuls of the leaves, wafh and cut them, and

lay them on a table to dry
;
when they are dry, put them into

an earthen pot, and put to them four quarts of ftrong wine lees;

let it flay for twenty-four hours, but flir it twice in the time ;

then put it into a warm ftill or an alembic, and draw it off; co-

ver your bottles with a paper, and prick holes in it
;

let

it Hand two or three days, then mingle it all together, and

m fwteten it ; and when it is fettled, botttle it up and flop it clofe.

To
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To mah Cordial Poppy Water,

Take two gallons of very good brandy, and a peck of pop-

ples, and put them together in a wide-mouthed glafs, and let

them ftand forty-eight hours, and then ftrain the poppies out

;

take a pound of railins of the fun, ftone them, and an ounce of

coriander-feeds, an ounce of fweet-fennel feeds, and an ounce of

lii^uorice diced, bruife them all together, and put them into the

brandy, with a pound of good powder-fugar, and let them ftand

four or eight weeks, fliaking it every day j and then drain it

off, and bottle it clofe up for ufe.

£How to dirtil Vinegar is in the Chapter of Pickles. J

CHAP. XXVI.

Neceflary Diredions whereby the Reader may eafily

attain the polite and ufeful Art of Carving.

To cut up a Turkey.

Raise the leg, open the joint, but be fure not to take off

the leg ; lace down both fides of the bread, and open the

pinion of the bread, but do not take it off ;
raife the merry-

thought between the bread-bone and the top ;
raife the brawn

and turn it outward on both fides, but be careful not to cut it

off, nor break it ; divide the wing pinions from the joint next

the body, and ftick each pinion where the brawn was turned

cut.; cut off the (harp end of the pinion, and the middle piece

will fit the place exadtly. A budard, capon, or pheafant, is cut

up in the fame manner.

To rear a Goofe,

Cut off both legs in the manner of (boulders of Iamb; take

off ihe belly-piece clofe to the extremity of the bread
; lace

the goofe down both fides of the bread, about half an inch from
the fharp bone : divide the pinions and the flefli fird laced with

your knife, which mud be raifed from the bone, and taken off

witb the pillion from the body; then cutoff the merry-thought,

and cut another fxice from the bread-bone, quite through

;

iadly, turn up the carcafe, cutting it afunder, the back above the

ioin-bones.

To unbrace a Mallard or Duck,

First, raife the pinions and legs, but cut them not off;

then raife the merry-thought fiom the bread, and lace it down
both fides with your knife.
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*To unlace a Coney*

The back mud be turned downward, and the apron divided
from the belly; this done, flip in your knife between the kid-
neys, loofening the flefh on each fide

; then turn the belly, cut
the back crofs-ways between the wings, draw your knife down
both fides of the back-bone, dividing the fides and leg from the
back. Obferve not to pull the leg too violently from the bone
when you open the fide, but with great exaffnefs lay open the
fides from the fcut to the fhoulder

; and then put the legs toge-
ther.

7^ wing a Partridge or ^uaiL

After having raifed the legs and wings, ufe fait and
powdered ginger for fauce.

To allay a Pheafani or Teal,

This differs in nothing from the foregoing, but that you
mufl ufe fait only for fauce.

To difmemher a Hern,

Cut ofF the legs, lace the bread down each fide, and open
the bread-pinion, without cutting it off ; raife the merry-
thought between the bread-bone and the top of it; then raift

the brawn, turning it outward on both Tides
;

but break it nor,

nor cut it off; fever the wing-pinion from the joint neared the

body, dicking the pinions in the place where the brawn was;
remember to cut off the fharp end of the pinion, and fupply the

place with the middle-piece.

In this manner fome people cut up a capon or pheafant, and
likewdfe a bittern, ufing no fauce but fait.

To thigh a Woodcock,

The legs and wings mud be raifed in the manner of a fowl*

only open the head for the brains. And fo you thigh curlews,

plover, or fnipe, ufing no fauce but fait.

To difplay a Crane,

After his legs are unfolded, cut off the wings ; take them
up^ and fauce them with powdered ginger, vinegar, fait, and

mudard.
To lift a Swan,

Slit it fairly down the middle of the bread, clean through

the back, from the neck to the rump ; divide it in two parts,

neither breaking nor tearing the flefh ; then lay the halves in a

charger, the flit fides downwards ; throw fait upon it, and fet

it again on the table. The fauce mud be chaldron ferved up in

faucers.

CHAP.
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CHAP. XXVII.

MISCELLANEOUS.
Containing many ufeful Medical and other Family

Receipts.

A certain Curefor the Bite of a Mad Dog,

1 ET the patient be blooded at the arm nine or ten ounces*
T alee of the herb called in Larin lichen cinereus terrejirisy

in Lnglifh, afli-coloured ground liverwort, cleaned, dried, and
powdered, half an ounce. Of black pepper, powdered, two
drachms. Mix thefe well together, and divide the powder into
four dofes, one of which muft be taken every morning faffing,

for four mornings fucceflively, in half a pint of cow’s milk
warm. After thefe four dofes are taken, the patient muft go in-
to the cold bath, or a cold fpring or river every morning fafting
for a month. He muft be dipped all over, but not to ftay in
(with his head above water) longer than half a minute, if the
water be very cold. After this he muft go in three times a week
for a fortnighi longer.

—d he lichen is a very common herb, and grows gene-
rally in Tandy and barren foils all over England. The right
time to gather it is in the months of Odfober and November.
[/). Mead,']

Another Cure for the Bite of a Mad Dog,
For the bite of a mad dog, for either man or beaft, take fix

ounces of rue clean picked and bruifed, four ounces of garlic
peeled and bruHed, four ounces of Venice treacle, and four
ounces of filed pewter, or feraped tin., Boil thefe in two quarts
of the beft ale, in a pan covered clofe, over a gentle fire, for the
fpace of an hour

; then ftrain the ingredients from the liquor.
Give eight or nine fpoonfuls of it warm to a man, or a woman,
three mornings fjftmg. Eight or nine fpoonfuls is fufficient for
the ftrongeft

; a lefter quantity to thofe younger, or of a weaker
conftiiution, as you may judge of their ftrength. Ten or twelve
fpoonfuls for a horfe or a bullock

; three, four, or five to a
fheep, hog, or dog. This muft be given within nine days after
the bite : It feldom fails in man or beaft. If you bind fome of
the ingredients on the wound, it will be fo much the better.

Receipt againf the Plague,
Take of rue, fage, mint, rofemary, wormwood, and la.vender, a handful of each

; infufe them together in a gallon oWhite wine vmegar, put the whole into a ftone pot, clofelv covered up, upon warm wood-afhes for four days, after whicl

drav
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draw off (or ftrain through fine flannel) the liquid, and put it

into bottles well corked
;
and into every quart bottle put a

quarter of an ounce of camphor ; with this preparation walh
your mouth, and rub your loins and your temples every day ;

fnulF a little up your noftrils when you go into the air, and car-

ry about you a bit of fponge dipped in the fame, in order to

fmell to upun all occafions, efpecially when you are near any

place or perlon that is infeded. They write, that four male-

fadfors, (who had robbed the infe£led houfes, and murdered the

people during the c<rurfe of the plague,) owned, when they

came to the gallows, that they had preferved themfelves from

the contagion by ufing the above medicine only : and that they

went the whole time from houfe to houfe without any fear of the

diftemper.

make afine Bitter^

Take an ounce of the fineft Jefuit powder, half a quarter of

an ounce of fnake-root powder, half a quarter of an ounce of

fait of wormwood, half a quarter of faffron, half a quarter of

cochineal
;

put it into a quart of the beft brandy, and let it

ftand twenty-four hours ; every now and then fhaking the

bottle.

For a Confumptlon ;
an approved Receipt^ by a Lady at Paddington,

Take the yolk of a new laid egg, beat it up well with three

large fpoonfuls of rofi-water ; mix it well in half a pint of new

milk from the cow, fweeten it well with firup de capillaire, and

grate fome nutmeg in it. Diink it every morning fafting for a

month, and refrain from fpirituous liquors of any kind.

N. B, Mr. Powel, who kept the Crown, a public houfe in

Swallow-ftrcet, St. James’s, was in fo deep a decline as to

befcarce able to walk ;
when he coughed, the phlegm he brought

from his ftomach was green and yellow; and he was given

over by his phyfician, who, as the laft refource, advifcd him to

go into the country to try what the air would do. He happily

went to lodge at Paddington : the woman of the houfe under-

ftanding his condition, recollc<ffed that an old lady, who had

lodged in the fame houfe, had left a book with a colleffion of

receipts in it for various diforders, infiantly fetched it, and

found the foregoing, which he having ftridly followed, found

himfelf much better in a fortnight ; and, by continuing the

fame, in lefs than a month he began to have an appetite, and

with the blefiing of God, in a fhort time, by degrees he reco-

vered his health, to the altonifhment and furprife of all who

knew him, and declared to me he was as well and hearty as

ever he was in his life, arid did not fcruple to tell every perfon

the means and method of his recovery.

N. B, This, receipt I had from his own piouth.

To
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To flop a violent Purgings or the Flux*

Take a third part of a gill of the very beft double diftilled

anife-feeds
:

grate a third part of a large nutmeg into it. To
be taken the fame quantity an hour after breakfaff, one hour

after dinner, and, if occafion, an hour before going to bed.

Frobatum eji*

For Objiru^ions in Females,

SuccOTORiNE aloes, one ounce; cardamum-feed, a quarter

of an ounce
;

fnake root, a quarter of an ounce
;
gum-myrrh,

a quarter of an ounce ;
fafFron, a quarter of an ounce ; cochi-

neal, two fcruples ; zedoary, two Icruples
;
rhubarb, two fcru*

pies : let thefe drugs be well beaten in a mortar, and put them
into a large bottle; add thereto a pint and a half of mountain
wine; place it near the fire for the fpace of three days and
nights, fliaking it often. Let the patient take a fmall tea-cup-
full twice a week in the morning, an hour before rifing.

Anotherfor ObJlruSlions,

Three pennyv/orth of alkermes, two pennyworth of Ve-
nice treacle, and a quarter of an ounce of fpermaceti

; to be
made into four bolufes, one to be taken every evening goin£^ to
bed.

Half a pint of pennyroyal w'ater, a quarter of a pint of hv-
fteric-water, and a quarter of a pint of pepper-mint- water to
be taken every morning and evening, a tea-cup-full.

For a Hoarfenefs,

Two ounces of pennyroyal-water, the yolk of a new laid

egg beaten, thirty drops of cochineal, twenty drops of oil of
anife feed, mixed well and fweetened with white fugar candy.
A large fpoonful to be taken night and morning.

Lozenges for the FIeart~burn,

Take one pound of chalk, beat it to a powder in a mortar
with one pound and a half of while Ioa<^ fugar, and one ounce
of bole-ammoniac

; mix them well together, and put in fome-
thing to moifien them, to make it ot a proper confiltency or
pafie

;
make them into fmall lozenges, and let theaj lie in a

ban-box on the top of an oven a week or more to drv (hakino-
the boxfometimes. ^

Lozenges for a Cold*

Take two pounds of common white loaf-fugar, beat it well
in a mortar, diUblve fix ounces of Spaniih liquorice in a liule
warm w'ater ; one ounce of gum-arabic dilioivtd likcwife

; add
^ ^ theuto
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thereto a little oil of anife-feed ;

mix th,em well to a proper

confiftency, and cut them into fmall lozenges
5 let them lie in

a ban- box on the top of an oven a confiderable time to dry,

Ihaking the box fometimes.

^he gsnuine Receipt to make Turlington^s Balfam*

Balsam of Peru, one ounce
;

beft ftorax, two ounces ;

benjamin, impregnated with fwect almonds, three ounces

;

aloes Succotorine, myrrh eletSi, piireft frankincenfe, roots of

angelica, flowers of St. John’s wort, of each of thefe half an

ounce; beat the drugs well in a mortar, and put them into a

large glafs bottle ; add thereto a pint, or rather more, of the

beflfpirits ofwitie, and let the bottle ftand by the kitchen fire,

or in the chimney-corner, two days and two nights
;

then de-

cant it off in fmall bottle* lor ufe, and let them be well corked

and fealed. '

N. B, The fame quantity of fpirits of wine poured on the

ingredients, letting them ftand by the fire, or in fome warm
place for the fpace of fix days and nights, will ferve for com-
mon ufe

;
pour off the fame in fmall bottles, and let them be

well corked and fealed,

Hoiv to keep clearfrom Bugs*

First take out* of your room all filver and gold lace, then

fet the chairs about the room, fhut up your windows and doors,

tack a blanket over each window, and before the chimney, and

Oliver the doors of the room, fet open all clofets and cupboard

doors, all your drawers and boxes, hang the reft of your bed-

ding on the chair-backs, lay the feather-bed on a table, then

fee a large broad earthen pan in the middle of the room, and in

that fet a chafing-difh that flands on feet, full of charcoal wel!

lighted
; if your room is very bad, a pound of rolled brimftone ;

if only a few, half a pound; lay it on the charcoal, and get

ouc of the room as quick as pofiibly you can, or it will take

away your breath : fhut your door dole, with the blanket over

it, and be fure to fet it fo as nothing can catch fire : if you

have any India pepper, throw ir ip with the brimftone. You
muft take great care to have the door open whilft you lay in the

brimftone, that you may get out as foon as poftible. Do not

open the door under fix hours, and then you muft be very care-

ful how you go in to open the windows: then brufh and fwtfep

your room veiy dean
5
walh it well with boiling lee, or boiling

water with a little unftacked lime in it
;

get a pint of fpirits of

wine, a pint of fpirits of turpentine, and an ounce of camphire,

ibake all well together, and with a bunch of feathers wafh your

bedftcad very well, and fprinkle the reft over the feather-bed

and about the room*

5 If
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If you find great fwarms about the room, and fome not dead*

do this over again^ and you will be quite clear. Every fpring

and fall wafti your bedftead with half a pint, and you will never
have a bug

5
but if you find any come in with new goods or

boxes, &c. only wafti your bedftead* and fprinkle all over
your bedding and bed, and you will be clear; but be fure to do
it as foon as you find one. If your room is very bad, it will be
well to paint the room after the brimftone is burnt in it.

This never fails, if rightly done.

effeSiual IVay to clear your Bedjlead of Bugs*

Take quickfilver and mix it well in a mortar with the
white of an egg till the quickfilver is all well mixed, and there
are no bubbles

; then beat up fome white of an egg very fine,
and mix with the quickfilver till it is like a fine ointment,
then with a icather anoint the bedftead all over in every creek
and corner, and about the lacing and binding, where you think
there is any. Do this two or three times : it is a certain cure,
and will not fpoil any thing.

Directions to the Housemaid, •

Always when you fweep a room, throw a little wet fand
all over it, and that will gather up all the ftew and duft, pre»
vent it from rifing, clean the boards, and fave the bedding,
pidlures, and all other furniture from duft or dirt*

How to mah Telkw Farntjh,

TaIce a quart of fpiritof wine, and put to it eight ounces
of (andarach, lhaice it half an hour; next day it will be fit for
ufe, but ftrain it firft : take latnp-black, and put in your var-
nifh about the thicknefs of a pancake, mix it well, but llir ic
not too faff

; then do it eight times over, and let it (land ftill
the next day

; then take fome burnt ivory, and oil of turpen-
tine as fine as bu.ter

; then mix it with fome of your varnilb.
till you have varniflied it fit for polifliitig

; then polilh it with
tripoly in fine flour

; then lay it on the wood fmooth, with one
of the brufhes, then let it dry, and do it fo eight times at the
lead

; W..en it is very dry, lay on your varnifli that is mixed,and W.ien it is dry, pplifh it with a wet cloth dipped in tripoly,and rub li as hard as yoa would do platters.
^

How to mah a putty Varnijh to colour little BofkcU, Bowls, or
any Board where nothing hot is fet on,

pj^her red, b.ack, or whit? wax, which colour you
r r .

”1^ f ’ «^very iv/o ounces of fealing-wax one ounceof lp.ru otwu,
, p„p,a,,.,e ,,,, f fi.r itnhrou.h a finelawn fieve .*! ycu have made k ex-remely fine; put it into a
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large phial with the fpirits of wine, fhake it, let it (land within
thcair of the fire forty-eight hours, (baking it often

; then with
a little brufh rub your bafkets all over with it; let it dry, and
do it over a fecond time, and it makes them look very pretty.

Mow to clean Gold and Silver Lace.

Take alabafter finely beaten and fearced, and put it into an
earthen pipkin, and fet it upon a chafing-difh of coals, and let
it boil for fom^ time, ftirring it often with a flick firft

; when
It begins to boil, it will be very heavy

; when it is enough, you
will find it in the flirring very light

; then take it off the fire,
lay your lace upon a piece of flannel, and flrew your powder
upon it

; knock it well in with a hard cloth brufh
; when you

think it is enough, brufh the powder out with a clean brufh.

7^ clean JVhite Satiins^ Flowered Silks with Gold and Silver in

ihem,^

Take flale bread crumbled very fine, mixed with powder-
blue, rub it very well over the filk or fattin

; then fliake it well,
and with clean foft cloths duft it well : if any gold or filver

flowers, afterwards take a piece of crimfon in grain velvet, and
lub the flowers with it.

,

I

Fo keep Arms^ Iron, or Steel, from rujling.

Take the filings of lead, or duft of lead, finely beaten In

an iron mortar, putting to it oil of fpike, which will make the

iron fmell well ; and if you oil your arms, or any thing that is

made of iron or fteel, you may keep them in moifl airs from

rufting.
*

fo take Iron-molds out of Linen.

Take forrel, bruife it well in a mortar, fqueeze it through

a cloth, bottle it, and keep it for ufe ; take a little of the above

juice, in a filver or tin fauce-pan, boil it over a lamp
;

as it

boils dip in the iron-mold, do not rub it, but only fqueeze it;

as foon as the iron-mold is out, throw it into cold water.

T9 take Iron' molds out of Linen, and Greafe out of IVoollen ot

Silk .— 0ns Shilling a Bottle,

Take four ounces* of fpirits of turpentine, and one ounce

of eflence of lemon
;
mix them well together, and put it into

bottles for ufe.

fo prevent the InfeSfion among Horned Cattle,

^Make an iflue in the dewlap, put in a peg of black helle^

bore, and rub all the vents both behind <tnd before with tar.
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ADVERTISEMENT.
^HE following Colledion of approved Receipts

in Perfumery has been added to this Edition of the

Art of Cookery, in order to render the Work of more

extenfive Utility than the former ,* and which, it is pre-

fumed, will be confidcred by the Reader as a valuable

Acquifidont
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To make Redy Lighty or Purple Wajh Balls,

Get fome V/hite foap, beat it in a mortar ;
then put It into

a pan, and cover it down clofe ;
let the fame be put into

a copper, fo that the water does not come to the top of the

pan : then cover your copper as clofe as you can, to flop the

ftsam
;
make the water boil fome time ;

take the pan out, and

beat it well with a wooden ftirrer till it is all melted with the

beat of the water j
then pour it out into drops, and cut them

into fquare pieces as fmall as a walnut; let it lie three days on

an oven in a ban-box ;
afterwards put them into a pan, and

damp them with rofe- water, mafh it well with your hands, and

mould them according to your fancy, viz. fqueeze them as

hard and as clofe as you poflibly can ;
make them very round,

and put them into a ban-box or a fieve two or three days ;

then ferape them a little with a wafh-ball feraper (which are

made for that purpofe), and let them lie eight or nine days ;

afterwards ferape them very fmooth and to your mind.

N, B, If yoii would have them red, when you firft mafh

them, put in a little vermilion ; if light, fome hair-powder;

and if purple, fome rofe-pink.

To make Bluey Redy or Purple TVafh^Ballsy or to marble Ditto,

Get fome white loap and cut it into fquare pieces about the

bignds of dice
;

let it lie in a ban-box or a fievc on the top of

an oven to dry
;

beat it in a mortar to a powder, and put it

into a pan ; damp it with rofe- water, mix it well with your

hands, put in fome hair-powder to make it ftiff; then feent it

with oil of thyme, and oil ol carraways.

If you would have them blue, put in fome powder blue; it

red, fome vermilion; if purple, fome rofe-pink; mix them

well together with your hands, and fqueeze them as clofe as

poffible
;
make them very round, of a fize agreeable to your

liiind ; put them into a fieve two or three days

:

then ferape

C c ^ them
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them a little with a wafh-ball feraper, and let them lie in the
fieve eight or nine days

; afterwards ferape them very fmooth
and agreeable to yoiir mind.

*

^

If you would have them marbled, after being feented with
oil of thyme and oil of carraways (as in the firft procefs), cut
them into pieces, about as much as will make a ball each,
make it into a flat fquare piece, then take a very thin knife*
and dip it into the powder-blue, vermilion, or rofe-pink, (ac-
cording to the colour you would fancy,) and chop it in accord-
ing to your mind

; double it up, niake it into a hard and round
ball, and ufe the fame proce/s as before-mentioned.

Almond WaJJo- Balls,

Take feme white foap and flice it thin, put it into a ban-
box on the top of an oven to dry, three weeks or more

; when
it IS dry, beat it in a mortar till it is a powdery to every four
ounces of foap add one ounce of hair- powder, half an ounce of
white lead

; put them into a pan, and damp them with rofe-
water to make it of a proper confiftency

; make them into balls
as hard and cloje as pofflbie, ferape shem with a ball-fcraper,
and ufe the fame procefs as before-mentioned, letting them lie
three weeks in a fieve to dry

; then finifli them with a ball-
fcraper to your mind.

Brown Almond Wajh-Balls,

Tare feme common brown hard foap, flice it thin, and
put it into a ban-box on the top of an oven to dry, for the
fpace of three weeks, or more

; when quite dry, beat it in a
mortar to a powder

; to every three ounces of foap add one
ounce of brown almond-powder

;
put it in a mortar, and damp

It with rofe- water, to make it of a proper confiftency; beat it

veiy well, then make them into balls according to a procefs
before- mentioned, letting them lie three weeks in a fieve todry,
then fluifli theoi witn a ball- feraper, agreeable to your mind,

Windfor Soap.—-Two JJnUlngs per Pound.
Get feme of the whiieft foap, fhave.it into thin flices ;

melt it in a flew-pan over a flow fire, and feent it very ftrong
with oil.of carraways

;
pour it into a drawer oiade for t^iat pur-

pofe
;

let it ftand three days or more, and cut it into fquare
pieces to your fancy.

•
i ‘To make Up- Salve,

Take half a pound of hog’s lard, put it into a pan, with
one ounce and a half of virgin- wax ; let it ftand on a flow fire

till it is melted
; rhen take a fmall iin-pot, and fill it with water,

and put therein fume alkanet-root
; iet it boil till it is of a fine

red
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red colour
;
then drain fome of it, and mix it with the ingredi-

ents according to your fancy, and fcent it with edence of lemon

;

pour it into fmall boxes, and fmooth the top with your finger.

JV; 5.—You may pour a little out firft, to fee if it is of a

proper colour to your fancy.
•

To make White Lip-Salve^ and for chopped Hands and Face**^

Six Shillings and Threepence per Pot.

Melt fome fpermaceti in fweet oil ; add thereto a fmail

bit of white wax; when it is melted, put in a fmall quantity

of white fugar-candy, and ftir .it well therein ; then pour it into

pots for ufe.

f

French Rouge.—Five Shillings per Pot.

Take fome carmine, and mix it with hair powder to make
it as pale as you pleafe, according to your fancy.

/

Opiatefor the Teeth.—Two Shillings and Sixpence per Pot.

Take one pound of honey> let it be very well boiled and
fkimmed, a quarter of a pound of bole-ammoniac, one ounce
of dragon’s blood, one ounce of oil of fweet almonds, half an
ounce of oil of cloves, eight drops of eftence of bergamot, one
gill of honey-water; mix all well together, and pour it into

pots for ufe.

Delefcoi*s Opiate.

Half an ounce of bole-ammoniac, one ounce of powder of
myrrh, one ounce of dragon's-blood, half an ounce of orice-
root, half an ounce of roch-alum, half an ounce of ground gin-
ger, two ounces of honey

; mix all well together, and put it in
pots for ufe.

Tooth Powder.— One Shilling per Bottle^

Burn fome roch-alum, and beat it in a mortar, fift it fine*
then take fome rofe-pink, and mix them well together to make
it of a pale-red colour ; add thereto a little powder of myrrh,
and put it into bottles'for ufe.

To make Shaving Oil. —One Shilling per Bottle.

Dissolve a quantity of oil-foap, cut it into thin fiices, m
fpiriisof wine; let it ftand a week, then put in as much foft-
foap, till the' liquor becomes of a clammy fubftance : fcent as
you pleafe, and bottle it for ufe.

To make Shaving-Powder.
^AKE fome white foap, and fhave it in very thin fiices

; let
it be well dried on the top of an oven in a ban-bo^c

; beat’it in

V w a mortar
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a mortar till it is very fine, fift it through a fine fievc* and feent
It as you pleafc.

S/jap to fill ^having ^Btfxes>

Take Tome of the whiteft foap, beat it in a mortar, and
feent it with oil of carraways, make it ^at

^
then chop in’fome

vermilion, or powder blue, to marble it, with a very thin knife
ilipt in the fame; double it up, and fqeeze it hard into the
boxes 5 then ferape it fmooth with a knife.

Wajhfor the Face*

Take one quart of milk, a quarter of a pound of falt-petrO
beaten to a powder

;
put in two pennyworth of oil of anife-feed,

one pennyworth of oil of cloves, about four thimbles full of the
beft white^wine vinegar

;
put it into a bottle, and let it ftand in

fand half-way up, in the fun, or in fome warm place for a fort-
night without the cork ; afterwards cork and feal it up.

How io metkt jUmond Milk far a WaJh.
Take five ounces of bitter almonds, blanch them and beat

them in a marble mortar very fine ; you may put in a fpoonful
of fack when you beat them ; then take the whites of three
new-laid eggs, three pints of fpring- water, and one pint of fack,
Mix them all very well together

;
then flrain it through a fine

cloth, and put it into a bottle, and keep it for ufe. You may
put in lemon, or powder of pearl, when you make ufe of it.

approved Method praSilfed by Mrs. Dukely^ the ^ueerCs Fire^W•}mariy to preferve Hatr^ and make it grow thick.

Take one quart of white wine, put in one handful of rofe-

mary flowers, half a pound of honey, diftil them together
; then

add a quarter of a pint of oil of fweet almonds, ffiake it very
well together, put a little of it into a cup, warm it blood-warm,
rub it well on your head, and comb it dry.

Stick to take Hair out*

Take two ounces and a half of rofin, and one ounce of
bees-wax ; melt them together, and make them into flicks for

ufe.

Liquidfor the Hair*—Two Shillings a garter of a Pint*

To three quarts of fweet-oil, put a quarter of a pound of a!*

kanet«root, cut in fmall pieces ;
let it be boiled fome time over

a fleam ; add thereto* three ounces of oil of jefl'aminc, and one
ounce of oil of lavender

; ftrain h through a coarfc cloth, but

do not fqueeze it»
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To make White Almond^Pafle,

one pound of bitter-alnionds, blanch and beat them

very fine in a mortar ;
put in the whites of four eggsj one ounce

of French white of T.^ois ) add fome rofc*water and fpirits of

wine, a little at a time, until it is of a confiftency fjr palte.

To make Broiun Almofid-Pajle.

Take one pound of bitter-almonds ;
beat them well in a

mortar; add to "them one pound of raifins of the (un ftoned ;

beat and mix them very well together, and put in a little

brandy,

Sweet-feented Bags to lay with Linen—At one Shilling and Sixpence^

Two Shillings and Sixpence^ &e. each Bag,

Eight ounces of coriander- feeds, eight ounces of fweet

orrice-root, eight ounces of damafk-rofe leaves, eight ounces

of calamus-aromaticus, one ounce of mace, one ounce of cin-

namon, half an ounce of cloves, four drachms of muilc- powder,

two drachms of white loaf-fugar, three ounces of lavender-flow^

ers, and fomeRoduam wood, beat them well together, and few

them up in fmall filk bags,

Orange-Butter,

Melt a fmall quantity of fpermaceti in fweet-oil, and put

in a little fine Dutch pink to colour it; then add a little oil

of orange to feent it
;
and laftly, while it is very hot, put in

fome fpirits of wine to curdle it.

Lemon-Butter

Is made the fame as orange butter, only put in no Dutch
pink, and feent it with elTence of lemons, inftead of oil of

orange.

Marechalle Powder,— Sixteen Shillings per Pound,

One ounce of cloves, one ounce of mace, one ounce of cin^-

jiamon, beat them very well to a fine powder, add to them fouf

pounds of hair- powder, and half a pound of Spanifh burnt

amber beaten very fine, a quarter of an ounce of oil of lavender,

half an ounce of oil of thyme, a quarter of an ounce of eflencc

of amber, five drops of oil of laurel, a quarter of an ounce of

oil of faflafras ; mix them all well together*

Virgin*s Milk,—Two Shillings per Bottle.

Put one ounce of tindlure of benjamin into a pint of cold

water; mix it well, and let it Hand one day; then run it

through a flannel-bag with fome cow in it
;
put it in bortles for

wfe,
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Honey Water*— One Shilling per Bottle,

One quart of re<flified fpirits of wine, two drachms of tfne.
ture of ambergreafe, two drachms of tinaure of mufk, half a
pint of water

; filter it accordingNto yo«r fancy, and put it into
fmall bottles.

Pearl- Water,

Mix pearl-powder with honey and lavender-water
; and then

the pearl-powder will never be difcoloured,
/

Milk Flude Water,

One quart of fpirits of wine,’ half an ounce of oil of cloves,
one drachm of elTence of lemons, fifteen drops of oil of Rho-
dium, a little cochineal in powder, to colour it of a fine pink -

let it ftand one day, then filter it, but with no water,
'I

Beautifylng-Water

Is halfamum cofmetkum put into a fmall quantity of elder-

flower water.

Mifs in her Teens,

One quart of fpirits of wine ; efTence of bergamot, one
ounce; oil of Rhodium, two drachms

; tindlure of mufk, half a

drachm, and half a pint of water ; mix them well together, and
put them into bottles for ufe.

Lady Lilly*s Ball,

TaK-E twelve ounces of oil-foap fhaved very fine, fpermaceti

three ounces, melt them together; two ounces of bizmuth dif-

folved in rofe-water for the fpace of three hours, one ounce of

oil of thyme, one ounce of the oil of carraways, one ounce of

efTence of lemons; mix all well together,

Nun*s Cream.

One ounce of psarl-powder, twenty drops of oil of Rhodiunr,

and two ounces of fine pomatum ; mix all well together.

Cold Cream.

Take one pint of trotter-oil, a quarter of a pound of hogV
lard, one ounce of fpermaceti, a bit of virgin-wax ; warm them
together with a little rofe-water, and beat it up with a whifk.

The Amhrofia Nofegay,

Take one pint of- fpirits of wine, one drachm of oil of

cloves, one ounce of oil of nutmegs ; mix them, and filter it as

you pleafe.

Eau
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Eau de Bouquet*

Take one cjuart of fpirits of winCj half 3n ounce of muflc,

two drachms of tinaureof faffron, mix them well together, and

let them ftand one day, then filter it with any water.

Eau de Luce*

Two ounces of the beft reaified fpirits of wine, one drachm

of oil of amber, twp drachms of fait of tartar, prepared powder

of amber two drachms, twenty drops of oil of nutmegs
;
put

them all into a bottle, and (hake it well ;
let it ftand five hours,

then filter it, and always keep it by you, and when you would

make eau de luce, put \t into the ftrongeft fpirits of fal-am-

moniac.

Eau fans PareiL

One quart of fpirits of wine, one ounce of eflence of berga-

mot, two drachms of tincture of mufk, add to them half a pint

of water, and bottle them for ufe.

Hard Pomatum,

Take three pounds of mutton fuet, boil and fkim it well

till it is quite clear, pour it off from the drofs which remains at

the bottom ;
then add thereto eight ounces of virgin-wax, melt

them together, and feent it with eflence of lemon; make it

into rolls according to fancy.

Soft Pomatum,

Take a quantity of hog’s lard, boil and fkim it very well,

put in a imall quantity of hair-powder, when it is cdol, to make

it agreeable to your mind : and feent it with effence of lemons.

]S[. B .—You may take a fmall quantity out firft, and let it

cool 5
if it is too foft, add a little hair-powder to make it ftiffer.

*To make Strop de Cap'illaire,

Put feven pounds of comu.on lump fugar into a pan, and

thereto add feven pints of water; boil it well, and keep fkim-

ming it
;
then take the white of an egg, put it in Tome water,

and beat it up well with a whifk
;
take the froth oft' and fcatter

it therein, and keep it fkimming until it is quite clear
; then add

thereto half a pint of orange-flower- water; mix it well together,

let it rtand till cold, and put it into a Hone bottle, or in bottles

for ufe, let them be quite clean and dry before it is put into

them, otherwife it will make it mothery and fpoil it.

N. i?.— |fyou choofe 10 have it of a high colour, burn a little

fugar in a pan, of a brown colour
;
afterwards put a little capil-

laire thereto, ftir it about with a wooden fpoun, and mix it well

with the capillaire according to your fancy,
.

I To
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*To make Dragon Roots^

Take feme mallow-roots, (kin them, and pick one end with
a pin or needle till you have made it like a brufh

5 then take
fome powder of brafil, and fome cochineal, boil them together,
and put in the roots til! you think they are thoroughly dyedj
then lake them out, and lay them by the fire to dry.

V

\

/

I
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A.

A LMOND foup, 186. 209,

Fraze, 2i8» Pudding, 2.^3.

Ditto boiled, 244. Ipfwich

ditto, 251. Almond hogs*

puddings, three ways, 278.

Cheefecakes, 319. Cuftards,

320. Butter, 321. Cream,

324. Rice, 339, Knots, ib.

Fine almond cakes, ib.

of beans, 227.
Ancho-vy-i^^MZ^i Anchovies,

370 -

AndouilUsy or calPs chitterlings,

to drefs, 83.

Angelicat to candy, 368. Water,

380.

ApfeA^KkZZt to make, 34. Frit-

ter?, 215. Frazes, 2*7. Pup-
ton of, 220. To bake whole,
ib. Clack caps of, ib.

' A dilh

of roafted, ib. Puddibg, two
ways, 246- Baked ditto, ib.

Apple dumplings, two ways,

256, 257. Florentine, 257.
Pie, 260, Green coddling

pie, ib. Ditto to prcferve,

363-
Apricot 245, 251. Chips

thin, 341. To preferve, two
ways, 361. To preferve green,

3 ^4*

Aprtly meat, in feafon, 3.
Arms, of iron or fteel, to keep

from rpfling, 388.

Artichokeft to drefs, 31, Bot-

toms to fricaflec, 229. To fry

artichokes, 231. Suckers, Spa-
niih way, ib. Pie, 258. To
keep artichoke bottoms dry,

273. To fry, ib. To ragoo,

ib. To pickle young arti-

chokes, 305. Ditto artichoke

bottoms, 306, To keep all

the year, 372. Preferved the

Spanifti way, ib.

A/paraguSt to drefs, 31. To
ragoo, 140. Forced in French
rolls, 232. Italian way, 233.
With eggs, 234. To pickle,

300.

Augujit meat, Cfc. in feafon, 4.

B.

Bacon, to choofe, 9. Bacon and
egg pie, 204, To make, 297.
See Beans.

Bake a pig, 19. Leg of beef,

36. ,
Ox’s head^ ib. CalPs

head, 49. Sheep’s head, ib.

Lamb and rice, 76. Turbot,

149. Carp, 1 5 1. Cod’s head,

154. Salmon, 157. Herrings,

159. Apples whole, 220,-

Almond pudding, 243. Apple
pudding, 246. Bread pud-
ding, 248. Filh, 274. An
oatmeal pudding, 275. A
rice ditto, ib> CuiUrds, 320.

Balm,
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Balmy how to diflll, 376.
Eamhooy an imitation of, how to

pickle, 307.
Barbicue a leg of pork, S7. Pi?,

50.

Barbel, a fi(h, to choofc, 13.

Barberries, to pickle, 3 04, To
preferve, 36/^.

^<zr/i^’..foup, 210. Pearl barley

pudding, 245. French barley

pudding, ib. Water, 270,
Cream, two ways, 323.

Barm, to make bread without,

353 -

^fiT>^^"Cakes, 317.

pudding, 248. Without
eggs, ib.

Beans and Bacon, how to drefs,

32. Bean tanley, 223. Beans,

French, to ragoo, two ways,

225. A ragoo of beans with

a Jorce, 226. Beans ragooed,

with a cabbage, ib. With
parfnips, 227. With potatoes,

ib. 'I'o drefs beans in ragoo,

ib. Amlet of beans, ib. Beans,

Dutch way, 228. German
way, ib. Harrico, 276.

French, to keep all the year,

372. To keep till Chriftmas,

Bedjieady to clear of bugs, 387.

Beef, to choofe, 8. To roall,

16. Why not to be falted

before it is laid to the fire, ib.

How to be kept before it is

creffed, ib. Its proper gar-

rdfh, ib. Steaks, to broil, 24.

To fry, 25. Round, to boil;

‘ 27. Brifkct, ib. Gravy, to

make, 32.' To bake a leg of

beef, 36. Collops, 40. To

. hath, 47. 'To, ragoo, 55.

To force the infide of a fir-

loin, 56. To force a firloin, ib.

Sirloin en epigram, ib. 'To

jorce a rump, 57. To force

s round, ib. Tremblant, 59.

h
,
1 a daub, 60. Alamode, ib.

Dipio in pieces, Ti. Stew

btef fleaks, ib. Pretty fide-

difli of, ib. To flew a rump,
two ways, 62. Portugal, ib.

To flew a rump or brifket

French way, 63. To Hew
gobbets, ib. Royal, ib.

Shank of, to flew, 64. Rol-
led rump of, 65. To boil a
rump French fafhion, ib.

Efcarlot, 66, Fricando, ib,

Olives ib. Fillet, ib. Steaks
rolled, 67, To drefs infide

of a cold firloin, ib. Bouilie,

ib. Cold collops of, 143,
Broth, 183. Ditto for weak
people, 264. Beef drink,

265. Tea, ib. Pudding, 27-^.

To pot, 283. To pot like

venifon, 285. To collar, 289.
Dutch, 291. To pickle the

Jews* way, 292. For prefent

ufe, 293. Beef haras, 295.
Beer, diredlions for brewing,

348. The bell thing for rope,

350. To cure four beer, ib.

Beeji cuflards, 320.

Beet-^root^ 10 pickle, 302.
Birch wine, to make, 346.
Birds, fmall, to pot, 286. Pot-

ted, to fave them when they

begin to be bad, ib,

Bifcuits, drop bifeuits, 312.
Common, 313. French, ib.

Bifeuit bread, 315. Orange,

Bitter, to make fine, 384.
Blackbirds, to choofe, 12.

Blackcaps, to make, 220.

Blackberry w'ine, 343.
Black puddings, 279.
Blancmange^ to make, 335*

Dutch, ib.

Boil, Diredlions for boiling, 26.

To boil a ham, ib. To boil

a tongue, ib. Round of beef,

ib. Brifket of beef, ib. Cap’s
head, 27. Lamb’s head, ib,

leg of lamb, and loin fried

round it, ib. Leg of pork, 28.

pickled poik, ib. Turkey,

ib. Young chickens, ib.

Fowls aad ho ufe. lamb. 29.

Green
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dr^en peis, 32. i>u'ck or

i-abbit with onions,' io6.

Ducks, the French way, io8.

Pigeons, ii2. Ditto with

rice, 115. Partridges, 119,
Pheafant, 123, Snipes or

Woodcocks, 124. Turbot,

148# Cod*s ‘head, T53»

Crimp-cod, falmon, whiting,

or had’doch, 155. Mackerel,

J56. Salmon crimp, 159.
Sturgeon, ib, Soals> i68*

Spinage, 23!. Almond pud-

ding, 244- Loaf, 250. Scrag

of veal, 264. Chicken, 265.

Pigeons, 266. Partridge, or

any wild fowl, ib. Plaice or

flounder, ib. Sago, 268.

Salop, ib. A liver pudding,

275.
Bologna faufages, 281,

Bombarded veal, 80.

Bonvelst medicine for a diforder

in, 271.
Brawtti to choofe> 9. Sham,

291.

Bread pudding, 248. Ditto finCj

249. Ordinary ditro> ib.

Baked ditto, ib. A bread

and butter pudding, 252.
Soup for the lick, 269. White
bread after the London way,

51. French, ib. Without
arm, by the help of leaven,

- 53 *

Bre'iving^ rules for, 348.
Brick-bat cheefe, to make, 354.
Bride cake^ 316.
Brc(coliy how to drefs, 30. In

fallad, 231. And eggs, 233.
Broilf general diredions for

broiling, 23. To broil beef

Ileaks, 24. Mutton chop^,

ib. Pork Ileaks, ib. Chick-
ens, ib. IC2. Pigeons, 25.
Cod*s founds, 134. Ditto

with gravy, 155. Crimp-cod,
falmon, whiting, or haddock,
ib. Mackereb ib. Ditto
whole, 136. Weavers, ib.

Herrings, 159. EeU, 163,

'401

Hadddcks In high feafbn, 165.
Potatoes, 232, Eggs, 235.

Broth, rules to be obferved in

making, 176. Strong, to

make for foups or gravy, 177.
• Strong, to keep for ufe, 179.

Mutton, 183. Beef, ib.

Scotch barley, ib. Mutton,

183* Ditto for the fick, 264.
Beef or mutton broth for

weak people, ib; Pork, 265*
Chicken, 267. Knuckle, 27O.

Broavnmgy for made-dilhes, 3^.
Bugs, to keep clear from, 386.
To clear a bedllead of, 387.

Bullace 355» White,- to

keep for tarts or pies, 374.
Bullock, the feveral parts of one,

6 .
" ' ’

’

Buns, to make, 315,
'

Bujlard,

'

'to choofe, 1 1

.

Butter
j,

to choofe, 15. To melt,

132. ’ Buttered wheat, 213^
Buttered loaves,. 242. To
roaft a pound,* 264. Butter

cake, 310. Fairy butter,

321. Orange, ib. Almond,
ib. Buttered tort, 336.

i

C.

Cabbages, to drefs, 29. Forced,

135. Stewed red cabLage,

137. Farce, meagre, 240.
To drefs red cabbage the
Dutch way, good for a cold in

the breaft, ib. To pickle red
cabbage, 305. To pickle fine

purple cabbage, 308. Sour
crout, 375,

Cake, potatoe cakes, 231. To
make a rich cake, 300. To
ice a great cake, ib. Pound
cake, ib. Cheap feed cake,
310. Butter, ib. Ginger-
bread, ib. Fine feed or falFron,

ib. A rich feed cake called

the nun’s cake, 311. Pepper,
ib. Portugal, ib. A pretty

cake, ib. Little line cakes, 312.
D d Another
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Another fort of little cakes,

312. Shrewibury, 313. Mad-
ling, 314. A cake the Spa-

niih way, 355. Uxbridge

cakes* ib. Carraway, 316.

Bride cake, ib. Bath, 317.

Queen, ib. Ratafia,, ib. Little

plum, ib. Orange, 337. White,

like chii>a difhes, 338. Al-

mond, 339. ;Sugar, two ways,

340. Quvnce, 360.

Calf, The feveral parts of one,

.7. Head to boil, 27. Feet

and chauidron to fricalfee Ita-

.kan way, 44, Head to hath,

4c. Ditto, white, 46. To
bake,

. 49. Surprife, 50.

Dutch way, ib. To ftevv, ib.

To grill, 51. Chitterlings or

Andouilles, 83. Ditto, cu-

rioufly, 84. Liver in a caul,

ib. Liver to roafi, ib. Feet

ftewed, ib. Calf*s feet pud-

ding, 18S. Pie, 192. CalPs

head pie, 198. Calf’s feet

jelly, 329.

CanJy, any fort of flowers, 367.

Cherries, or green gages, 368.

Angelica, ib. Caffia, ib.

Capons, how tochoofe, 10. Done

after the French way, 99.

Captains of (hips, direftions for,

271.

Carolina rice pudding, 247.

Snow ball, 341.

Carp, to choofe, 13. To d refs

a brace of, 149* bleu,

190. To flew a brace, ib.

To fry, 151. To bake, ib.

To flew carp or tench, ib.

Pie, 261.

Carrofway cakes, to make, 3^^*

Carrots, to drefs, 29. Carrots

and French beans the Dutch

way, 228. Padding, two

ways, 244.

Car^'ing^ directions for, 3^**

Cajfta, to candy, 368.

Catchup, to make, to keep twenty

years, 2.71. To make, two

ways, 371.

Cattle, horned, how to prevent

the infedlion among themy

388.

Caudle, white, 267. Brown, ib.

CauliJlonxjers, to drefs, two ways,

30, 31. To ragoo, 141.

Spanilh way, 240. To fry

cauliflowers, 241. To pickle,

301.
Caveach, to make, 293*

Celery fauce, 36, 93, 94. To
ragoo, 228. Fried, 239 *

With cream,

Chardcons, to flew, 1 39. Fried

and buttered, 230. A la fro-

mage, ib.

CWrr, to pot, 287.

how to choofe, 15. To
pot Chelhire cheefe, 285. To
make flip coat cheefe, 354*

Brick-bat, ib. Cream, ib.

Bullace, 355. Stilton, ib.

Cheejecakes, to make fine cheefe-

cakes, 318. Lemon, two

forts, ib, Almond, 3 ^ 9 *

Without currants, ib. Citron,

Chee/e^curd puddings, to make,

250. Florentine, 237.

Cherry, pie, 261. Wine, 345 *

To jar, 355. To dry, two

ways, 356. To preferve with

the leaves ahd (talks green.

Ditto, in brandy, 357.

preferve, two ways, ib.

barrel Morello cherries.

Marmalade, 358. To
candy, 368. Black cherry

water, 378.
Chejhire pork pie, 195* To
make it for fea, 277* To pot

Chefliire cheefe, 285.

Chefnuts, to roaft a fowl with,

99. Soup, 1S2. Pudding,

Chickens, to know if they are

new or ftale, II. To broil,

24. To boil, 28. To fri-

calTee, 42, 43. To drefs Dutch

wav, 97. Surprife, lOO. In la-

voiry jelly, 101, Roafled with

force-

ib.

To
To
ib.
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forcemeat and cucumbers,

1 01. Chickens a la braife,

102. To broil, ib. Pulled,

103. Chiringrate, ib. French

way, 104. Boiled with bacon

and celery, ib. With tongues,

a good dilh for a great deal of

company, ib. Scotch chick-

ens, ib. To ftew, the Dutch
way, 105. To ftew, ib.

Ditto, a pretty way, ib. To
make a currey of chickens the

Indian way, 129. Pie, 195.

To boil, 265. To mince for

the ftek, 266. Broth, 267.
To pull, ib. Chicken water,

ibid.

Childi fage tea for, 270. Liquor
for one that has the thrufti, ib.

Chocolate^ to make ftiam choco-
late, 341. To make choco-
late, two ways, 341, 342,

Choudert a fea difti, 278.
Chuby a lifh, how^o choofe, T3.

Citron

y

pudding, 257. Cheefe
cakes, 319. Cream, 325. Sy-
rup of, 367. To make, 368.

fritters, 217. Wine, 346.
Clouted cream, 325.
Clon>e gilli flowers, fyrup of, 367.
Cocky how to Choofe, 10.

Cock*S‘ combs y to force, 135* To
preferve, 136.

Cockles

y

to pickle, 294.
Cod and codlingSy how to choofe,

13* To roaft a cod’s, head,

152. To boil a cod^s head,

153. How to ftew cod, ib.

To fricalTee, ib. To bake a
cod’s head, 154. To crimp,
the Dutch way, ib. To broil

founds, ib. Ditto, with gra-
vy, 155. To fricafl'ee ditto,

ib. To broil crimp-cod, ib.

Cod’s head, fauce for, 175.
Codling, green, pie, 260. To

pickle, 303. To preferve,

CoUaTy a breaft of veal, 52. 289,
A breaft of mutton, 52. Pig,
88. Filh in ragoo to look

like a breaft of veal collared,

168. To make potatoes like

a collar of veal or mutton,

231. Beef, 289. Pig, ib.

Swine’s face, 290. Salmon,
ib. Eels, ib. Mackerel, 291.

‘ Collopsy Italian, 40. White, ib.

Beef, ib. Collops and eggs,

1 41. Cold beef, 143. See
Scotch collops.

Comfrey roots, to boil, 270.
Conferee of red roles, or any

other flowers, 366. Hips, ib#

Rofes boiled, ib.

Con/umptiOHy an approved re-

ceipi for, 384.
Co‘-wJlip pudding, 245. Wine,

34^-
Crabsy to choofe, 14. To but-

ter, 169. To drefs, 170-
Cracknelsy to make, 340.
Crane, to difplay, 382.
Cra^-JiJhy cullis, 133, To ftew,

170. Soup, 179. 207.
Creamy toafts, 222. Pudding,

255. Steeple .cream, 321,
Lemon, two ways, 322. Jelly
of cream, ib. Orange cream,
ib. Goofeberry, 323. Barley,
two ways, ib. Ice, ib. Pif.
tachio, 324. Hartlhorn, ib.

Almond, ib. A fine cream,
ib. Ratafia, ib. W^hipt
cream, 325. Clear lemon
cream, ib. fack cream, like

butter, ib. Clouted, ib.

Quince, ib. Citron, ib.

Cream of apples, quince,
goofeberries, prunes, or rafp-
berries, 326. Sugar loaf, ib.

Cheefe, 354.
Crouty four, to make, 373.
Crujiy for great pies, 201.

Standing ditto, ib. A cold
cruft^ 202. A dripping cruft,

ib. For cuftards, ib. A pafte
for crackling cruft, ib.

Cucumbersy to force, 136. To
ftew, 137. 237, 238. To ra-
goo, 139, To farce, 238#
To pickle large cucumbers in

* fticcs.
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illces, 300. To preferve equal

with any India fweetmeat,

365-
Cullis for all forts of ragoo, 132.

For butchers* meat, ib. The
Italian way, 133. Of cravv-

fiih, ib. White, ib.

Cwr/f fritters, 215.

Currant jelly, 330. Wine, 343.
White ditto, rb. To preferve,

Curryi two ways, 129.

Cujiard pudding, 247. Lemon
cuilard to make, 319. Orange,

320. Beeft, ib. Almond, ib.

Baked, ib. Plain, ib.

a.la Maintenon, a very

good dilh, 72.

Cydery to make, 350. To fine,

ib. After it has fined, 35 1.

D.

Damfonsy to preferve whole, 361.

To dry, 369. To keep for

tarts, 374.
Jjlecember» meat in feafon, 6.

Defart ifiand, 333.^
fquab pie, 195.

Di/gui/ed mutton chops, jz*

, Leg of veal and bacon, 74.

DijTillingy 376.

Dogy two cures for the bite of a

mad dog, 383.
' '

Dotters, how to choofe, 1 1

.

^ Doves y ho to choofe, 12. See

Pigeo?is,

•Drinky beef, 265. Pedoral, 268.

To make a good drink, 270.

Drippingy to pot, 272.

Ducksy wild and tame, to choofe,

II. Toroaft, 21. Sauce for,

-.^4, 36. Wild, to halh, 48.

Alamode, 105. To ftew with

green peas, 106. Wild duck,

to drefs the beft way, ib.

Another,, ib. To boil a duck

with onions, ib. To drefs

with green peas, 107. With

cucumbers, ib. A la braife.

107. To boil, the French way,
108. Pie, 194. To unbrace,

381.
Dumplingstyc2i^y 2^6. Norfolk,

ib. Hard, two ways, ib. Ap-
ple, two ways, 256, 257.
Rafpberry, 257. When you
have white bread, 277.

Dutchy(2iOzt for fifh, J73, Beef,

291. Blanc-mange, 335,

^ E.

Eel, to choofe, 13. To ftew,

162. Ditto with broth, ib.

To pitchcock eels, 163. To
fry, ib. To broil, ib. To
farce with white fauce, 164.
To drefs with brown fauce,

ib. Soup, 207. Pie, 262.
To pot, 288. To collar, 290.

choofe, 15. Sauce, to

make, 94, Forced, 136. To
feafon- an egg pie, 193, Egg
and bacon pie, 204. Soup,

• 210. Sorrel with eggs, 233,
Brocoli and eggs, ib. Afpa-

ragus and eggs, 234. Pretty

difh of eggs, ib. A la tripe,

ib. Fricaflee, ib. Rageo,

235. To broil, ib. Eggs
with bread, ib. To farce,

ib. Eggs with lettuce, 236.
To fry eggs as round as balls,

ib. To make an egg as big
* as twenty, ib. A grand difh,

ib. A pretty dilh of whites,

237. Sweet egg pie, 258.
Marmalade the Jewi* way,

35 ^-

Elder {hoots to pickle in Imita-

tion of bamboo, 307. Wine,

343. Elder flower wine, very

like Erontiniac, 344,
Endive, to ragoo, 225.

Everlajiing{y\i^xidi%y 327.

Eaky
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F.

Fairy butter, to make, 321.

Farcti eels, with white fauce,

J64. Eggs, 235. Cucumbers,

238. Farce-meagre cabbage,

240.
February

f

meat, &c. in feafon, 2 .

,

Fennel^ to pickle, 303.
Fieldfar^i howtochoofe, 12.

Fire, how to be prepared for

reading or boiling, 16.

Fi^, to choofe, 13. Tod refs, 148.

To drefs little fifh, 153. Flat

jfifh, 160. Salt filh, ib. Man-
ner of dreffing various forts of

dried filh, ib The general

rule for deeping dried hfli, ib.

To collar in** ragoo, to lock

like bread of veal, 168. Shell

fifh, to dew, 172^ Sauces for,

174. Gravy, 178. Salt fidi

pie, 261. Sauce to keep a

whole year, 271. To drefs

for fea, 273. To bake, 274.
To preferve, the Jews* way,

293-
Fijh pond, to make, 332.
Floating ijland, to make, 3 31.
Florendine\i2iX^, 126. Of veal, 143,

Cheefe curd, 257. Oranges
or apples, ib.

Flour, hady pudding, 213. Pud-
ding, 248.

Flounder, to choofe, 13. Pie,

262. To boil, 266.
Floxvers^ to make conferve of

any fort, 366. To candy
any fort, 367.

Flummery^ hartlhorn dummerr,

334, Another way, ib, 'Oat-

meal flummery, 335.
Flux, to dop, 385,
Fool, orange, 212. Wedminder,

ib. Goofeberry, ib.

Tora’-meat bails, 40. The in-

lide of a firloin of beef, 56.
Sirloin, ib. Iniide of rump
of beef, 57. Round of beef,

ib. Lf g oflamb, ib. Ano-
ther way, 58. A large fowl,

405

58. Tongue and udder, 68.

Neat*s tongue, 69. Force-

meat for pigeons, to make,

119. Hog’s ears, 134, Cock’s-

combs, 135. Cabbage, ib.

Savoys, ib. E^gs> 136. Cu^
cumbers, ib. Afparagui in

French roll^i, 232.
Fo'zuls, to cJiocfe, 10. To read,

phe fant fadiion, 21. To
road, ib. I'o boil, 29. Sauce
for, 34. 93. 95. To hafh,

48. To force s large, 58.
To dew in celery fauce, 94.
German way, 95. To drefs

to perfeflion, ib. To dew
nice way, 97. In jelly, 98.
A la braife, ib. To road

W'ith chefnuts, 99. To mari-

nate, ib. To drefs cold, 141.
Gravy for, 177. Pie, 276.
To pot, 283.

Frangas incopades, to make, ico.

Fraze, apple, 2 17. Almond,
218.

French beans, to drefs, 3T. To
rageo, 202, 225. French bar-

ley pudding, 245. Harricoof
French beans, 276, To pickle

French beans, 30T. French
bifeuits, 313. Bread, 351.
To keep French beans all the
year, 372.

Fricandillas, to make, 85.,

FricaJJee ox palates, 4;. Brown,
42. White, three ways, 43,
Rabbits, lamb, or veal, ib. 44.
Sweetbreads or tripe, 44.
Calf’s feet and chauldron,
Italian W’ay, ib. Pigeons, ib.

Lamb’s llones and fweet-
breads, 43, Lamb’s cut-
lets, ib. Neat’s tongues
brown, 68. Pigeons the Ita-

lian way, ,119. Saufages,

14 1. Cold veal, 142. Cod,
153. Cod founds, 155,
Skate, W'hite, 167. Ditto,
brown, ib. Soals, white, ib.

Ditto, brown, 168. Skirrets,

229. Artichoke-bottoms ib.

D d
3 Mufh^
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Muihrooms, white, 229. Eggs,

234*
Fritters, hafly, 215, Fine, ib.

Apple, ib. Curdjib. Royal, ib,

Skirret, 216. White, ib. Sy-

ringed, ib. Vine leaf, ib.

Clary, 217. Spanifh, ib.

Plum, with rice, ib.

Fruity wafers, 336. To keep till

Chriftmas, 373.
Fry, beef fteaks, two ways, 25.

Tripe, ib. Saufages, ib. Loin
of lamb, 76, 77. Carp, 15 i.

Tench, 152. Herrings, 159.
Lampreyr, 163. Eels, ib.

Smelts, 173. Artichokes, 231

.

Potatoes, 232. Celery, 239.
Cauliflowers, 241. Artichoke-

bottoms, 273.

G.
I

Garden, dire^ions concerning

garden things, 29.

Gerkins, to pickle, two ways,

299, 300.

German puffs, 218. 34O. Sau-

fages, 282.

Gihlets, to flew, no. A la tur-

tle, ib. Pie, 194.
Gilded filh in jelly, 334.
Ginger, mock, to pickle, 306.

Tablet, 34!.
Gingerbread cakes, to make, 310.

Gingerbread, 312.
Gold lace, how to clean, 388.

Golden pippins, fee Pippins,

Qoodnxiits, how tochoole, 1 1.

Goofe, to choofe, 1 1 . A mock
goofe, how prepared, 17.

To road, 20. 109. Sauce for

34, 36, To drefs with onions

or cabbage, ic8. To drefs a

green goofe, 109. To drefs a

liubble goofe, ib. To dry a

goofe, ib. To drefs in ragoo,

1 10. Alamode, ib. Pie, 197*

To 'make a pudding with the

blood, 279. To rear, 381.

Ccofeherry fool, 212. Cream,

323* VVafers, 354 *

To preferve whole without

ftoning, 361. To keep green

till Chriftmas, 373. To keep
red, 374. Wafers, 336.

Grailingy a filh, to choofe, 13.

Grapes, to pickle, 304. Topre-
ferve, 363.^

Grateful pudding, 248.

Gravy, how to make good and

cheap gravy, Pref. hi. To
make beef, or mutton, or veal

gravy, 32. To make, 33.

Turkey, or fowl, 35. P'or

white fauce, 177. For Tur-

key, fowl, or ragoo, ib. For

fowl when no meat or gravy

ready, ib. To make .a rich

mutton or veal, 178. To
make a ftrong fifti, ib. Brown
for Lent, 229. Soup, 274..

Greens, directions for drefling,

29.

Green gages, how to candy, 36^*

G;*///, call’s head, 51. Shrimps,

* 7V
Gruel

y

to make water gruel, 268.,

Gully how to choofe, 1 1

.

H.

Haddocks, how to broil, 15c. To
broil when they are in high

feafon, 165. To drefs Spa^

rifh way, ib. Jews* way, ib.

Haggafsy Scotch, to make, 85.

To make it fweet with fruit,

ib.

Ham, the abfordity of making

the effence of ham, a fauce to

one difh, Pref. ii. To choofe,

ro. To boil, 26. A la braife,

85, To roaft a ham or gam-
mon, 86. To make clfence

of, 86. 131. Pie, 193. To
pot with chickens, 285. Veal

hams, 29c. Beef hams, ib^

Mutton hams, 296. Pork

hams, ib.

Hamburgh a turkey fluffed after

the Hamburgh way, 97. Sau-

fages, 28,1.

Hanover
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///zffovrr cakes or puddings, 253.

/fW dumplings, two ways, 256.

Hair^ to preferve and make it

grow thick, 394.

Hare, to choofc, 12. To keep

hares fweet, or make them

freih when they (link, 20. To
roaft, 22. Different forts of

fauce for, 35. To hafh, 48,

To make a mock hare of a

beaft^s heart, 68. Tojug, tvyo-

ways, 126. Florentine, ib.

To fcare, 127. To flew,

ib. To hodeje-podge, ib. Ci-

vet, 128. Soup, 1S2. To
pot, 283.

Harrico of mutton, 70. French

beans, 276.

Hartjhorii cream, 3 ^4 *

328. Flummery, two ways,

334 *

Hajh, a calf’s head, 45. White

46. Venifon, 47. Beef, ib.

Mutton, ib. Veal, ib. Turkey
ib. Fowl, 48. Woodcock, ib.

Wild duck, ib. Hare, ib.

Cold mutton, 142. Mutton
like venifon, ib.

Hajly pudding, flour, 2 ! 3. Oat-

meal ditto, 214. Fine ditto,

ib. Fritters, 2
1
5.

Heart^burn, lozenges for, 385.

Heath poults^ to choofe, 12. To
choofe heathcock and hen, ib.

Hedge-hog^ to make, three ways,

224.330.
Hen and chickens in jelly, 333.
Htn^s neft, to make, 332.

Herrings, frelh, to choofe, 13.

Pickled and red, to choofe,

14. To broil, 159. To fry,

ib. To bake, ib. Dried, to

drefs, 161, Pie, 262.

Hipsy conferve of, 366.

Hoarfenefs, receipt for, 383.
Hodge-podge, breaft of veal, 51.

Of mutton, 73. A hare, 127.

To make, 184. Of mutton,

ibid.

Hog, the fcveral parts of one, 7.
• Of a bacon hog, ib. Feet and

cars, to ragoo, 53. Hog’s ears

forced, 134. Almond hog’s

puddings, three ways, 278.

Ditto with currants, 279.

Honeycomb, lemon, 339 *

Horned cattle, to prevent infec-

tion amongft, 388.

Houfemaid, direiftions to, 387.

Hunting pudding, 190.

Hyjierical w^ter, to make, 378.

N,

I.

Jem, rafpberry, 330.

^January, meat, fruit, vegetables,

&c, then in feafon, i.

Ice, to ice a great cake, 3 09.

Cream, 323.
^elly, iflnglafs, 268. Of cream,

322. Hartfhorn, 328. Orange,

329. Ribband, ib. Calves

feet, ib. Currant, 330. Pip-

pin, ib. China orange, ib.

Fifh pond, 332. Hen’s neft,

ib. Moon and liars, 333.
Hen and chickens, ib. Gilded
fifti, 334.

Indian pickle, to make, 308.

Ipfwichy almond pudding, 251-
Iron, to keep from ru fling, 388.
Iron-moulds, to take out of linen,

388.

ljinglajs)^s , 268.

Iftand, floating, to make, 331.
Defart, 333.

Italian collops, 40. Pudding,

246.

Jug a hare, two ways, 126.

July, meat, &c. in feafon, 4.

yumballs, to make, 139.
June, Hieat, &c. in feafon, 3.

K.

Kebobbed mutton, 75.
KickJhanjos , Z22.

Kidney beans. See Beans.

Knots, a bird, how to choofe, 1 1,

Knuckle broth, 270.

D d 4 Lace,
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L.

Lace, gold or filver, to clean,
38S.

Lamb, the fevcral parts of one, 7.
How to choofe, 8. To roaft, 1 7.

Head to boil, 27. To boil a leg,

&c. ib. To boil, 29. To tri-

cailee, 434. To fricafTee lamb-
Eones and fw'eetbreads, 45,
Cutlets, to fricaffee, ib. Head
to bake, 49. Ditto, to drefs,

ib. To Eew, 50. To ragoo,

55. To force a leg, 57, 58.
And rice to bake, 76. To
fry a loin, 76. Another way
of frying a neck or loin, 77.
Chops larded, ib. Chops en
Cafarole, ib, To drefs a difh

of lambs’ bits, ib, A pig

like fat lamb, 90. To make
a very fine fweet lamb pie,

191. Savoury ditto, 192.
Lampreys, t.0 i 6 z. To fry,

163. To pot, 288.

Larks, to choofe, i%. To roaft,

22. 125. Sauce for, 22. To
drefs pear faftiion, 123.

Lemon pickle, to make, 37.
Sauce for boiled fowl, 93.
Tarts, 2C9, Pudding, two
ways, 243. Tower or pud-

ding, 255. To pickle, 302,
Cheefecakes, two ways, 3 1 8.

Cuftards, 319. Cream, two
ways, 322. Ditto clear, 325,
Honeycomb, 339. To keep,

374 -

^

Le‘veret, to choofe, 13,

Limes^ to pickle, 305.
Ling, how to choofe. 14,

Linen, how to take iron-moulds

out of, 388.
,

Lin)ers, to drefs with mulhroom
fauce, 93. A ragoo ot, 141.

Pudding boiled, 275.

Loaf, buttered loaves, 242.
boiled, 250. Orange loaves,

Lobfers, to choofe, 14. To buU
ter, two ways, 169. To roaft

170. To make a fine difti of,

ib. Sauce, 174. pie, 263.
To pot, 188.

Lozenges for the heart-burn, 38c,
For a cold, ib.

M.

Macaroni fou p, 178,
Mackerel, to c\iQo(e, 13. To broil,

155. Whole, 156. To boil, ib.

A la maitre d’hotel, ib. To col-

lar, 291. To pickle macke-
rel, called caveach, 295.

Mackeroons, to make, 313,
Mad-dog, two cures for the bite

of. 383.
Made-dijhes, rules to be obferved

in, 37. A pretty made-dilh,
22 r.

Madling cakes, to make, 314.
Maid, diredlions to the houfe-

maid, 387.
March, meat, &c, in feafon, 2.

Marie, a bird, how to choofe, 1 1.

Marmalade of oranges, to make,

357. Eggs the Jews’ way,

358. CJierries, ib. White
marmalades of quinces, twQ
w'ays, ib. Red ditto, ib.

Marronv pudding, 189.

May, meat, &c. in feafon, 3.

Mead, to make, 347. White
mead, ib.

Meat, to keep hot, 23. Topre-»

lerve fait meat, 282.

^Ulon mangoes, to pickle, 306.

Milk foup the Dutch way, 21 1,

Rice milk, 212. Artificial

afl'es, 269. Cow’s milk next

to aftes, ib.

Milk-water, two ways, 379. 380,
Millet pudding, 2,!^4.

Mince pies, two ways, 199. For

,Lent, 263.
Mint, how to diftil, 376.

Moon and Sjars in jelly,''? 3 3,-

I
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^Uonjhmy to make, 331,

hloor-gamey red and black, to

pot, 286.

Morello chf.rrie?, to barrel, 357.
Meuje trap, to make, 333.
Mufinsy to make, 352.
Mujhrooms, to make fauce for

while fowls of all forts, 93.
For white fowls boiled, ib.

To ftevv, two ways, 138. To ra-

gco, 228, White fricalTee of,

229. To pickle for the Tea,

272. Powder, ib. To keep
without pickle, 273. To pic-

kle white, 303. To make
pickle for, ib. To raife, 373.

Mufcky to flew or drefs, three

ways, 172, 173. Soup, 208.
Pie, 263. To pickle, 294.

Muttcriy to choofe, 8. To roaft,

j 5 . The time required for

roafting the feveral pieces of
mutton, ib. To roall mutton
venifon fafhion, 20, Chops
to broil, 24. To draw gravy,

32. To halh, 47. 142. To
collar a bread, 52. Another
way to drefs a bread, 53. To
ragoo a leg, ib. Leg of, a la

royale, 69. A la haut gout,

70. To road with cyders, two
ways, ib. With cockles, ib.

Shoulder en epigram, ib,

Harrico, ib. To French a
hind faddle, 71. Another
way, called St. Menehouc, ib.

Cutlets a la Maintenon, 72.
Chops in difguife, ib. To
drefs mutton to eat like veni-
fon, ib. Turkilh way, ib.

Hodge-podge of, 73. Shoul-
der with ragoo of turnips, ib.

To duff a fhoulder or leg, 74.
Rumps a la braife, ib. Rumps
ivith rice, 73. Kebobbed, ib.

Neck of, called the hady didi,

76. To hafh like venifon,
142. Gravy. 178. Broth,
1B5. Hodge podge, 184.
Pie, 193. Pady, 198. Broth
for the Tick, 264. Ditto for

4C9

very weak people, 264. Mut-
ton hams, 296.

N.

Naficrtium berries, to pickle,

Norfolk^ dumplings, 236.
Norihy Lady, her vvay of jarring

cherries, 355.
Noojemi>er, meat, &c. in fea-

fon, 3,

Nun s -cake, to make, 3 1 1.

O.
%

Oat pudding, how to bake, i 83.

252. Oatmeal hady pudding,
214. Oatmeal pudding, ib.

275. Flummery, 335. Oat-
cakes, 332.

Ohjlrutlionsy two receipts for,

Oaohery^ meat. Sec. in feafon, 5. ..

Olioje pie, 193.
Onknsy fauce, 92. Ragoo of,

140. Soup, 207. Soup the
Spanilh way, 211. Pie, 259.
To pickle, two ways, 302.

Orange tarts, 200, 2J 2. Orange-
puddings, four ways, 241.
Florendine, 257. Orange-
ado pie, 259. Cudards, 320.
Butler, 321. Cream, 322.
Jelly, 3^29, 330.. Wafers,
337* Cakes, ib. Loaves,
338. Bifeuits, ib. Wine,
344 * Ditto with raifins, ib
Marmalade, 357. To prcl
ferve whole, 339.

OrtolanSy to drefs, 124.
Oven for baking, how to be

built, 334.
Oxy how to bake an ox head,

36. Palates, to dew, 41. To
ragoo, lb. To fricaffee, ib.
T o road, 42, To fricando,
ib. T 0 pickle, I'j7,

Ox cheek foup, 186., Ditto pie,
195.

Oxford,
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Oxford, John, 74. Pudding,

igi. Saufages, 281.

OjJier fauce, 35. 92. 175. To
make mock oyfler fauce, 93.
To ragoo, 140. 171. Scol-

loped 171. To fry, ib. To
flew, 172. To make loaves,

ib. Soup, 209. To pickle,

294.

Paco-lilla, or Indian pickle, to

make, 307.
Pain perdu, to make, 222.
Panada, to make, 268.

Pancakes, 218. Fine pancakes,

four ways, ib. Rice, 219.
Wafer, ib. Tanfey, ib.

Pink-coloured, 220.

Parjley, how to diflil, 326.

Parjnips, to drefs, 30. How
to flew, 233. To mafh, ib.

Partridge, to choofe, 12. To
roail, 2J. Sauce for, ib. 34.

134. To boil. Jig. To
drefs, a la braiie, 120. Par

tridge panes, ib. To flew,

two ways, 121. Ditto with

red or white cabbages, ib. To
drefs, French way, 13 1. Soup,

185, To boil for the lick,

266. To wing, 3H2.

Pafe for tarts, two way?, 201.

Puff-pafie, ib. For crackling

cruft, 202.

Pcfy, to make little pafties, 144.
Petit parties, for garnifhing of

difties, ib. Venifon party,

167.. Loin of mutton, 198.
Filh, the Italian way, 263.

Patties, favoury, 2G4. Coiiimon,

ib. Fine, 203.

Peaches, to pickle, 30c, To pre-

ferve, 363. Bioffbms, fyrup

of, 367. To dry, 369.
Pearl, fugar of, 339.
Pears^ to ftevv, 221. Ditto in a

fauce- pan, ib. Purple, ib. To
dry without fugar, 368.

Peas, green, to boil, 32. To
flew peas and lettuce, 138.
Peas, ib. Green peas loup,
two ways, 180. A peas foap
for winter, two ways, 181,
182. Peas foup for a fafl din-
ner, 205. Green peas foup
for ditto, two ways, ib. 206.
Porridge, 21 1, Soup, Spanifh,
ib. Fran9oife, 239. With
cream, 240. Soup, 274.
Pudding, 276. To keep
green peas till Chriftmas, 373.
Another way to preferve

green peas, ib. Another way
to drefs peas, 356.

Pellonxj of veal, 79. To make
the Indian way, 130. Ano-
ther way, ib.

Penny royal, how todiftil, 376.
Pepper to make, 311.
Perfumery, receipts for, 391, To
make red, light, or purple

^
wafh balls, ib^. Blue, red,

purple, or marbled wafh-
balls, ib. White almond
wafti-balls, 392. Brown dit-

to, ib. Windfor foap, 392.
Lip falvc, ib. White ditto,

393. French rouge, ib. Opi-
ate for the teeth, ib. Delefcot’s,

ib. Tooth powder, ib. Shav-
ing oil, ib. Shaving powder,
ib. Soap to fill ftiaving boxes,

394. Wafh for the face, ib. Al-
mond milk fora wafh, ib. Mrs,
Dukeley’s method to preferve

hair, ib. Stick to take hair out,

ib. Liquid for the hair, ib.

Whjte almond parte, 395.
Brown ditto, ib. Sweet Rent-

ed bags, ib. Orange butter,

ib. Lemon ditto, ib. Mare-
fchalle powder, ib. Virgin^g

milk, ib. Honey water, 396.
Pearl water, ib. Milk flude

water, ib. Beautifying water,

ib, Mifs in her teens, ib^

Lady Liiley’s ball, ib. Nun^s
cream, ib. Cold cream, ib.

Ambrofia nofegay, ib, Eau
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de bouquet, 397. E??u de

luce, ib. Eau fans pared, ib.

Hard pomatum, ib. Soft dit-

to, ib. Sirop de capillaire,

ib. Dragon roots, 398.

FheafantSt cock or hen, to choofe,

n. Poults, 12. Sauce for, 34.

134, May be larded, 35.

To roaft, 122. To Itew, ib.

To drefs a la braife, ib. To
boil, 123. To allqy, 382.

Pickle ox palates, 137. Mufh-
rooms for fea, 272. Pork,

292. A pickle for pork which

is to be eat Toon, ib. The
Jewilh way to pickle beef, ib.

Beef for prefent ufe, 293, Oyf-

ters, cockles, and mufcles,

294. Mackerel, called ca-

veach, 295. Rules to be ob-

ferved in pickling, 297. To
pickle walnuts green, ib.

Walnuts white, 298. Wal-
nuts black, ib. Gerkins, two

ways, 299, 300. Large cu-

cumbers in flices, 300. Afpa-

ragus, ib. Peaches, ib. Ra-
diih pods, 501. French beans,

ib. Cauliflowers, ib. Beet-

root, 302. White plums, ib.

Onions, two ways,* ib. Le-
mons, ib. Mulhrooms white,

303. To make pickle for

muflirooms, ib. Codlings, ib.

Fennel, ib. Grapes, 304.
Barberries, ib. Red cabbage,

305. Golden pippins, ib.

Naftertium berries and limes,

ib. Young fuckers or young
artichokes, ib. Artichoke-

bottoms, 306, Samphire, ib.

Mock ginger, ib. Melon man-
goes, ib. Elder ihoots in imi-

tation of bamboo, 307. Pa-
co-lilla, or Indian pickle, ib.

To pickle fine purple cabbage,

308. To make the pickle, ib.

Indian pickle, ib. Smelts, 371.
to kill and prepare for

roafting, 18 To roafl, ib.

19. Tq roaft the hind quar-

4

ter, lamb fafhion, 19. To
bake, ib. Different forts of

fauce for, 33. Various ways

for drefling, 87. A pig in

jelly, 88. Collared, ib. The
French way, 89. Au pere-

douillet, ib. Matelote, 90.

Like a fat iamb, ib. Barbe-

cued, ib. Pettitoes, 91 . Feet

and ears, to preferve, two

ways, 136. To collar, 289.

to choofe, 12. To roaft,

21, 112. To broil, 25. To
boil, 112. To a la daubc,

ib. Au poir, 113. Pigeons

ftoved, 114. Surtout, ib.

Compote, ib. French pup-

ton of, 1 Boiled with

rice, ib. Tranfmogri fled, two
ways, ib. In fricando, 116.

To roaft with a farce, ib. In

favoury jelly, ib. A la Souf-

fel, 117. in pimlico, ib. ]n

a hole, ib. To jug, 118. To
flew, two ways, ib. 'Fo fricaf-

fee, the Italian way, 119. To
make force meat for, ib. To
flew with white or red cab-

bage, 12 1. To drefs a cold,

I4.1. Pie, 193. To boil for

the fick, 266. To pot, 283.
Piesy obfervations on, 191. To
make a very fine f.veet lamb
or veal pie, ib. A favoury veal

pie, 192. Ditto lamb or veal,

ib. CalPs foot, ib. Olive,

193. To feafon an egg pie,

ib. Mutton pie, ib. Beef
fteak, ib. Ham, ib. Pigeon,

194. Giblet, ib. Duck, ib.

Chicken, 195. Cuefhire pork
pie, ib. A Devonfliire fquab,

ib. Ox cheek, ib. Shropfhire,

196. Yorklhire Chrillmas pie,

ib. Goofepie, 197. Calf’s head,

198. Mince pies, two ways,

199. Cruft for great pies,

201. Hottentot, 202. Bride’s,

ib. Thatched houfe, 205.
French, ib. Savoury chick-

en, 204. Egg and bacon, ib.

Pork,
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Pork, 204. Artichoke,

Sweet egg, ib. Potatoe,

Onion, 259. Orangeade, ib.

Vegetable, ib. Skirret, ib.

Apple, 260. Green codling,

ib. Cherry, 261. Salt lifh,

ib. Carp, ib. Soal, ib. Eel,

262. Flounder, ib. Herring,

ib. Salmon, ib. Lobller,

263. Mafcle, ib. Lent mince
pies, ib. Fowl, 276. Che-
jhire pork pie for fea, 277.
To make filh pies the Spaniifh

way, 557.
Vikct to choofe, 13. To d ref?,

164. To pot, 287.

Pippins whole, to ilevv, 221.
To pickle, 305. Jelly, 330.
To preferve, 363. To pre-

ferve in flices, 365.
Pijiacbioy cream, 324.
Pith pudding. 189.

Plague water, 378. A receipt

againft, 383.
Plai/e, to choofe, 13. To boil,

266.

Plovers

y

to choofe, 12. To drefs

feveral way?, 125.

Plu7!i porridge for Chrlftmas,

179. A boiled plum pudding,

190. Plum porridge, 213.

Gruel, ib. Fritters with rice,

217. White pear plum pud-

ding, 245. To pickle white

plum?, 302. Little plum

cakes, 317. To preferve the

large green plums, 363. ,
To

preferve white pear plums,

36^. To dry, 369. To dry

pear plums, ib. Filling lor

the aforefaid plums, 370. To
keep pear plums for tarts, 374.

Tcppy-n,':ater .cordial, to make,

3 "^‘-

rork, how to choofe, 9. To
roaft the different pieces of,

17. Gravy or fauces for pork,

18. Steaks, to broil, 24. To
boil a leg, 28. Pickled, to

r boil, ib. 'J'o Iluff a chine, 86.

To barbecue a leg, 87. L"he-

fhire pork pie, 195. 277. Pork
pie, 204. Bro^h, 263. Pud-
ding, 274. To pickle, 292.
A pickle for pork which is to

be eat foon, ib. Pork hams,
296.

Porridge^ plum, for ChriUma?,
179. Peas, 21 1. Plum, or
barley gruel, 213.

Portable foup, to make, 185.
Portugal 62. Cakes, 3 1 1,

fade, three ways, 214.
Potatoes^ feveral ways of drefling,

30. Cakes, 231. Potatoe
pudding, feveral ways, 231.
241. Potatoes like a collar

of veal or mutton, 23 r. To
broil, 23/. To fry, ib.

Malhed, ib. Pie, 259.
Potting^ to pot dripping, 272.

ObTerVations on the fubjedl in

general, 282. Pigeons or
fowls, 283. Cold tongue,

beef, or venlfon, ib. Veni-
fen, ib. Hare, ib. Tongues,
two ways, 284. Beef like

venifon, 283. Clidhire cheefe,

ib. Ham with chickens, ib.

Woodcocks, 286. Red and
black moor game, ib. Ail

kinds of fmall birds, ib. To
fave potted birds, ib. Charrs,

287. Pike, ib. Salmon, two
ways, ib. Lobller, 288. Eels,

ib. Lampreys, ib.

Pottage^ brown, 187. To make
white barley pottage with a

chicken in the middle, ib.

Poultry

i

to choofe, IG. Direc-

tions concerning roafling, 23,

To boil, 28. To drefs, 92.

Pound’-Q.dktj to make, 309.
Pc'-wder, mulhroom, to make,

272.

Pra^vns, to choofe, 14. To
Hew, 170.

Preferve, cpck’s-cornb?, 136.

Tripe to go to the j^alt Indies,

293. Salmon, and all forts

filh thp Jews way, ib.. Yeall

- fpr l"tv.qraLmoi)tA; 3
, 35,3. Cher-

nes

INDEX.
*58.

ib.
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Ties with the leaves and ftalks

green, 556. Cherries in

brandy, 357. Cherries, two

ways, ib. Oranges whole, 359.
Quinces whole, 360. V/hite

quinces whole, ib. Apricots, two

ways, 361. Damfons whole, ib.

Goofeberries whole, ib. White

walnuts, 362. Green wal-

nuts, ib. Large green plums,

'363. Peaches, ib. Pippins,

ib. Grapes, ib. Green cod-

lings, ib. Apricots or plums

.
g.'-een, 364. Barberries, ib.

White pear plums, ib. Cur-

rants, 365. Rafpberries, ib.

Pippins in flices, ib. Cu-
cumbers equal to Italian fweet-

meats, ib. Artichokes all the

year, 372. Ditto the Spanidi

way, ib. French beans all

the year, ib. Green peas till

Chriftraas, 373. . Green peas,

beans, &c. and fruit, till

Chriftmas, ib. Green goofe-

berries till Chriltmas, ib.

Red ditto, 374. Walnuts all

the year, ib. Lemons, ib.

White bullace, &c. for tarts or

pies, ib.

pudding, 253. Cream,
326.

Piiddings^ rules to be" obferved

in making, 188. To bake
an oat pudding, ib. Calf’s

loot, ib. Pith, 180. Mar-
row, ib. Boiled fuet, ib.

Boiled plum, igo. Hunting
ib. Yorklhire, ib. Vermi-
celli, ib. Steak, 191. Ox-
ford, ib. Flour hally pud-

ding, 213. Oatmeal ditto,

214. Fine ditto, ib. Pota-

toe, 231. 241. Oatmeal pud-
ding, 24I. Orange, four

ways, 242. Lemon, two ways,

243. Almond, ib. To boil

ditto, 244. Sago, ib. Mtl-
let, ib. Carrot, two ways, ib.

Cowflip, 243. Quince, apri-

cot, *or white pear plum, ib.

1
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Pearl barley, 245. French bar-

ley, ib. Apple, two ways,

246. Ditto baked, ib. Art

Italian pudding, ib. Rice,

three ways, ib. Carolina

rice, 247. To boil a cuflard

pudding, ib. Flour, 248.

Batter, ib. Ditto without

eggs, ib. Grateful, ib. Bread,

ib. Fine ditto, 249. Ordi-

nary ditto, ib. Baked ditto,

ib. Chefnut, 250. A fine plain

baked pudding, ib. Pretty

little cheefe-curd puddings,

ib.. Apricot, 251, Ipfwich

almond pudding, ib, Tranf-

parent, ib. Puddings for lit-

tle difiies, ib. . Sweetmeat,

252. A fine plain pudding,

ib. Ratifia, ib. Bread and
butter, ib. A boiled rice,

253. Cheap rice, ib. Cheap
plain rice, ib. Cheap baked
rice, ib. Hanover, ib. Yam,
254* Vermicelli, ib. P.ed

fago, ib. Spinage, ib.

Quaking, 255. Cream, ib.

Prune, ib. Spoonful, ib.

Lemon tower or pudding, ib.

Citron, 257. Pork, beef, &c.
274. Rice, ib. Suet, ib.

Liver pudding boiled, ib.

Oatmeal, ib. Baked ditto,

ib. Rice, baked, ib. Peas,

276, Almond hogs pudding?,

three ways, 27 K. Hogs pud-
dings with currants, 279.
Black puddings, ib. A pud-
ding with the blood of a
goofe, ib,

Puff-pajie, 201. German pjuffs,

21S. 34c.

Pullets, a la Sainte Menehout,
1 00.

of apples, 220.

CL

faking pudding, 255.
i^een^s cakes, 317.
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pudding, 245* Cream,
325. Wine, 346. White
marmalade of, two ways, 358.
Red ditto, ib. To prelerve

whole* 36c. White ditto

whole, ib. Cakes, to make*
ib. Syrup of, 367.

^ins fauce, two ways, 174,
^ire of paper pancakes, 219.

R.

^ahhits, to choofe, 1 3. To
road, 23. Sauce for, ib. To
roaft hare falhion, ib. To
fricaffee, 43, 44. To boil

with onions, 106. Portu-

guefe, 128. Surprife, ib. In

cafierole, 129. Scotch, 230.

Welch, ib. Englilh, two ways,

ib. To. boil, 266. To un-

lace, 382.

Radijh to pickle, 301.
Ragooy ox palates, 41. Leg of

mutton, 53. Hog’s feet and

ears, ib. Neck of veal, ib.

Bread of veal feveral ways, 54.
Fillet of veal, 35. Sweetbreads,

ib. Lamb, ib. piece of beef, ib.

A goofe, 1 10. Cucumbers, 139,

Onions, 140. Oyders, ib,

171. Afparagus, ib. Livers,

141. Cauliflowers, ib. Gravy
for, 177. Endive, 225.
French beans, two ways, ib.

Beans with a farce, 226.

With cabbage, ib. With
parfnips, 227. With potatoes,

ib. Celery, 2 z 8. Mulhrooms,
ib. Eggs, 235. Artichoke-

bottoms, 273.
Raiftn^rnty two ways, 342.
Ra/pberry dumplings, 237.

Cream, 326. Jam, 330.
Wine, 347. To preferve,

3^ 5 -

Ratafia pudding, 252. Cakes,

3 17. Cream, 324.
Ribband

,

to make, 329.

Rice foup, 2 to* White pot,
212. Milk, ib. Pancakes, "

219* Pudding, four ways,
246. 275. Boiled ditto, 253.
Cheap ditto, ib. Cheap plain
ditto, ib. Cheap baked ditto*
ib. Baked^ 273, Almond
rice, 339.

Richy Mr. a difh of mutton con-
trived by him, 76*

Roafiing, directions for. 15. To ,

road beef, j6i* Mutton and
lamb, 16. Houfe lamb, 17*
Veal, ib. Pork, ib* A pig*
i8> 19. The hind quarter of
a pig, lamb fafhion, 1 9. Ve-
nifon, »b. Mutton, venifon
fafhion, 20. Tongue and
udder, ib. Geefe and turkeys,
ib. Fowl, pheafant falhion,

21. fowls, ib. Pigeons,
ib. 112. Partridges, 21.
Larks, 22. Woodcocks and
Snipes, ib. Hares, ib. Rab-
bits, 23. Rabbits, hare fa-

lhion, ib. A turkey the gen-
teel way, 58. Calf’s liver,

84. A ham or gammon, 86*
Directions for roafting a goofe,

109. Pigeons with a farce,

116, Pheafants, 122. A
cod’s head, 152. A piece of
frclh durgeon, 165. A fillet

or collar of ditto, 166. Lob-
flers, 170. Pound of butter, 264.

Ro/eSy to make conferve of red

rofes, 366. Ditto boiled, ib.

Syrup of, ib. To didil ted
rofe buds, 376.

Fritters, 215.

Rujfs and Rees, Lincolnlhire

birds, to choofe, 11. To drefs,

124.

Riifi's^ a filh, to choofe, 13.

S.

Sack poflet, three ways, 214.

Cream like butter, 32c.

Safiron cake* how to make, 282.

Sage
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Sage tea, 270. Ditto for a

child, ib,

‘Sago pudding, 244. Ditto red,

254. To boil, 268.

Salmagundj, two ways, 143, For
a middle di(h at fupper, 222.

Sallady how to drefs brocoii in,

231.

Salmon^ to choofe, \z. Pickled

ditto, 14, To broil, 153.

To drefs a jowl of pickled,

157. To bake, ib. Au court

Bouillon, ib. A la braife,

158. In cafes, ib. To boil

falmon crimp, 11^9. Dried, to

drefs, 161. Pie, 262. To
pot, 287. To collar, 290.

To preferve, the Jews* way,

293.
Saloop^ to boil, 2^8.

Samphire^ to pickle, 306.
Salty what kind bell for preferv-

ing meat or butter, 282.
Sattinsy white or flowered filks

with gold and lilver in them
to clean, 388.

SauQSy how to make a rich and
cheap fauce, pref, iv. Sauce
for a tongue and udder, 20.

Poivrade, for partridges, 21.

34. For broiled chickens,

24. 93. Diflerent forts for a

P**S» 33* venifon, ib.

For a goofe, 34. 36. Apple,
ib. For a turkey, 34. 36.

92. 93. Ducks, 34. 36,
Fowls, ib. 93. 93. Fheafants
and partridges, 34. 93. Dif-
ferent forts for a hare, 33.
Direflions concerning fauce

for fleaks, ib. Oylter, ib.

92.
^

Celery, 36. 93, 94.
Onion, 92. Mock oyiier,

93. White, ib. Mufliroom,
ib. Egg, 94, Shalot, ib. Car-
rier, ib, A pretty little fauce,

95. Lemon, ib. Quins, for

filh, two ways, 174. Lobfter,
•ib. Shrimp, ib. Oyfter, 173.
Anchovy, ib. Dutch, ib. For

cod’s head, 175. Nice fauce

for moil forts of fifli, 176*

White fifli fauce, ib. Fifti

fauce to keep a whole year,

271.

Saujages, to fry, 25. 14 1. To
make line faufages, 280. Com-
mon, 281. Oxford, ib. Bo-
logna, ib. Hamburgh, ib,

German way, 282.

Sa<voioysy 280.

Savoys forced and ftewed, 133*
Scare a hare, i 27.

ScatBy to crimp, 166, To fri-

cafTee white, 167. To fri-

cajfee brown, ib. Soup, 209.
Scallops

y

to make, of oyflers, 17 1,

How to flew, 173,
Scotch collops, to drefs, 38. Fil-

let of veal with ditto, 39.
White ditto, ib. Ditto a la

Fran9oife,ib. Haggafs, 85. To
make it fweet with fruit, ib.

Chickens, 104. Barley broth,

183. Rabbit, 230.
cake, to make, 3 10, 31 1.

Seleryy fee Celery,

September

y

meat, &c, in fea-

fon, 5.

Shady how to choofe, 13,
Shalot fauce, 94. For a fcrag of

mutton boiled, 93.
Sheep the different parts of one^

7. To bake a Iheep’s head,

49. Sheep’s rumps with rice,

7v
Shre^fjbury cakes, to make, 31^.
Shrimps

y

to choofe, 14. To flew

170. To grill, 173. Bat-
tered, ib.

Shrop/hire pie, 196.
Shutjiery a bird, how to choofe,

1 1

.

Sicky directions for, 264.
Silks

y

Ivow to clean, 388. To
take greale out of, ib.

Silver lace, to clean, 38S.
Sirloin of beef, to force, two ways,

'

56. En epigram, 57. To
drefs inlide cold, 67.

Skir»
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Skirret fritters, 216. To fri-

caflee, 229. Pie, 259.
Slip coat cheefe, to make, 354.
Smelts^ to choofe, To fry,

173. To pickle, 371,
Snipest to choofe, 12. To roaft,

22, To falmec, 12^. To
drefs in a furtout, ib. To
boil, t24*

iS«(5w«balls, Carolina, 341.
Soals, to choofe, 13, To fri-

cafTee white, 167. Ditto

brown, 167, 168. To boil,

ib. Pie, 261.

Sorrel3 to drefs with eggs, 233,
Soups, rules to be obferved in

making, 176. Strong broth

for, 177. Vermicelli, 178,
' Macaroni, ib. Crefl'u, ib.

Craw-fifh, 179. Sante, 180.

Green peas, two ways, ib.

Peas foup for winter, 181.

Another way, 182. Chef-

nut, ib. Hare, ib, A la

reine, ib. Partridge, 185.

Portable, ib. Ox cheek, 186.

Almond, ib. Tranfparent,

187. Peas foup for Lent, 205.

Green ditto, two ways, 206,

Soup meagre, ib. Onion,

207. Eel, ib. Craw-ffh, ib.

Mufcle, 208. Scate or thorn-

r back, 209. Oyfter, ib. AI-

« mond, ib. Rice, zio. Bar-
• ley, ib. Turnip, ib. Egg,

ib. Spanidi peas, 211, Onion,

the Spanilh way, ib. Milk, the

Dutch way, ib. Bread, for the

fick, 269. Gravy, 274. Peas,

for fea, ib.

Sour Croat, to make, 375. ,

Spanijh fritters, 217.

Spinage, to drefs, 29. 232,
Stewed fpinage and eggs, 138.

To boil when you have not

room on the fire to do it by

itfclf, 232. -Pudditig, 254.

Spoonful pudding, 2^.5*

Stages heart ^ater, to make,

380.
Steaks

3

beef, to broil, 24* Pork.

ib. Beef, to fry, 2^. Di-
reflions concerning fauce for,

33. To Hew, 61. After the
French way, ib. Rolled, 67.
Pudding, 191. Pie, 193.

Steel, how to keep from ru fling,
388.

Steeple cream, to make, 321.
Stertion [ftajiertiu?n) buds to

pickle, 303.
Stew, ox palates, 41. Lamb of

calf’s head, 50. Knuckle of
veal twoi ways, 59. Fillet,

ib. Beef fteaks, 61 » Rump
of beef, two ways, 62. Rump
or brifket of beef, French way,
63. Beef gobbets, ib* Ox
cheek, 64* Shank of beef,

ib. Neat’s tongues whole 5

69. Calf’s feet, 84. Tur-
key, brown, 96, Ditto, nice

way, ib. Chickens, Dutch
way, 105. Chickens, ib.

Ditto, pretty way, ib. Dutks
with green peas, ic6. Pi-

geons, two ways, 118. Par-
tridges, two ways, 121. Ditto
or pigeons with white or red

cabbage, ib. Pheafants, 122.

A hare^ 127, Cucumbers,

^37* 237* 23s* Eed cabbage,
ib. Peas and lettuce, 138.
Peas, ib. Spinage and eggs,

ib. Mufhrooms, two ways,
ib. Chardoons, 139. Carp,

150. Carp or tench, 15 1.

Cod, 153. Eels, two ways,

162. Ditto with broth, ib.

Prawns, fhrimps, or craw-fifh,

170. Oyfters, and all forts of

fhdl-fifh, 172. Mufdes', tv/o

ways, ib. Scollops, 173.
Pears, 221. Ditto in a fauce-

pan, ib. Ditto purple, ib.

Parfnips, 233.
Still, how to ufe the ordinary

flill, 377.
Stilton cheefe, 355.
Stock-fjh, to drefs, 161.

Sturgeon, to choofe, 1 4. To
roafl a piece of> frefli, 165.

To
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To roafl a lillct or collar', 166.

To boil, ib.

^uchrs, to pickle, ^105.

Suety padding bo'led, 1 8<^. Dump-
lings, 19!. Padding, 275.

Su^sfary loaF cream, 326. Of
Pearl, 339. Cakes, 340. To
clarify, Spanifh way, 37c.

Surfeit water, to make, 379.
Swany to lift, 382.
'Zwecthreadsy to fricalTee, 44. To

ragoo, 53. A la Dauphine,

82. Another way to drefs,

ib. En cordonnier, 83.

S^joeetmeat 232.

Syllabubs y whipt, 327. Ever-

lading, ib. Solid fyllabub,

ib. from the cow, 328.

Syringed fritters, 216.

Sjrup of rofes, to make, 366.
Of citron, 367. Clove gilli-

fiowers, ib. Peach blofibms.

ib. Quinces, ib,

I

T.

Tablet

y

ginger, 341.
Tanfey pancakes, 219. To make,

two ways, 233. Bean tanfey,

ib. Water tanfey, ib.

Tarts^ orange and lemon, 200.
To make different forts, ib.

Fade for tarts, two ways, 201.
to choofe, 12. To allay,

. 3 ^ 2 .

Tenihy to choofe, 13. To ffevy,

1 5 1. To fry, 1^2.
Thornbacky See Scate

Thrujh, how to choofe, 12.

Thrufjy how to make a liquor

for a child that has the thrulb,

27c.

Tongue and udder, to road, 20.
7 'o boil, 26. Tongue and
udder forced, 68. To fri-

caffee neat’s tongues, ib. To
force a tongue, 69. To dew
neat’s tongues whole, ib. To
pot cold^ 283. To pot, two
ways, 284.

Torty to make, 198. Tort de
moy, 199. Buttered, 336.

Trasifparent foup, 1S7. Pud-
ding, 251.

Treacle water, how to make,

377. Lady Monmouth’s
way, ib.

Trifle, to make, 328.

Tripe, to fry, 25. Tripe a la

Kilkenny, 68. To preferve to

go to the Ead Indies, 293.
Trout, how to choofe, 13.

Trufies and Morels, good in

fauces and foups, 40. How
to Life them, ib.

Turbot, to chopfe, 13. To boll,

148. To bake, 149.
Turkey, to choofe a cock, hen, or

poult, 10. To road, 20.
To boil, 28. Sauce for a
boiled, 28, 35, 92, 93. Sauce
for road, 34, 92. To hafn,

47. To dew in celery fauce,

94. To drefs to perfedion,

Q). To dew brown, 96.
Ditto, nice way, ib. Dutch
way, 97. Hamburgh way, ib.

A la daub hot, ib. Ditto
cold, ib. In jelly, 98. Gravy
for, 177. To foufe in imita-
tion of fturgeon, 292. To
cut up, 38 1

.

Turlington'*

s

balfam, 386.
Turnips, to^ drefs, 30. Soup

210. Wine, 347.
Turtle, to drefs, the Wed India

way, 143. Another way, 146.
To make a mock turtle, 147.
Mock tunic foup, 148.

V. U.

Varnhjh, yellow, to make, 387.
A pretty varnidi, to colour
little baikets, &c. ib.

Udder, to road, 20.
Veal, to choofe, 9. To road, 17.
To draw gravy, 32. To drefs a
fillet of veal w-ith collops, 39.

E e Savoury
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Savoury diili of, 39. Tofricaf-

fee, 43, 44. To halh, 47.

Breall in hodge-podge, 51.

To collar a breall of, ^2, 289,

To ragoo a neck of, 53. Ditto

breall, feveral ways, 54. Fil-

ler, 55. To ftew a knuckle,

two ways, 59. A fillet, ib.

Shoulder with ragoo of tur-

nips, 74. A la Bourgeoile,

78. Leg of, difguifed, and

bacon, ib. Loin en epigram,

lb. Porcupine of a bread,

79. Pillaw, ib. Fricando,

80. Bombarded, ib. Rolls,

ib. Olives, 81, Ditto French

way, ib. Blanquets, ib.

Shoulder i la Fiedmontefe,

82. Cold, to fry, 142. To
tofs up white, ib. To mince,

14^. Florentine, ib. Gravy,

378. To make a very fine

fweet veal pie, 191. Sa-

voury ditto, 192. I'o boil a

fcrag, 264, To mince for the

fick, 267. To make marble

veal, 289. Veal hams, 559^.

Vegetable 259.

Venifont to chcofe, lo. To
road, 19. How to kee^ve-
nifcn fweet, and make it fredi

when it dinks, 20. Different

forts of fauce for, 33. To
hafh, 47. To drefs a leg of

inuttcin to eat like, 72, 92.

Pretty didi of a bread, 91.

To boil a neck or haunch, ib.

To halh mutton like, I42.

Pally, 197. Sea venifon, 277.

To pot, two ways, 283. To
pot beef like, 285.

Vermicelli, foup, 178. Pudding,

190, 234. To make, 371.

Vine leaf fritters, 2t6.
'

Vinegar, to make, 373.
cakes^ 315.

W.

Wafer pancakes, 219. Fruit
wafers of codlins, plums, 336.
White, ib. Brown, ib. Goofe-
berry, ib. Orange, 337,

Walnuts, to pickle green, 297.
Ditto white, 298. Black, ib.

To preferve white, 362,
Green, ib. To keep all the

year, 374, To make walnut
water, 376.

Water, to make water-fokey^

139. Tanfey, 223. Chicken,

267, 268. Buttered, 2^9.
Seed, ib. Barley, 270. Wal-
nut, 376. I'reacle, 377. Black

cherry, 378. Hylierica), ib.

Plague, ib. Surfeit, 379. Milk,
ib. Stag’s heart, 380. Ange-
lica, ib. Cordial poppy, 381.

Wean)er-{i^, to broil, 156.
Welch rabbit, 230.

Weflminfer fool, 212.

Wefphalia. See Hams,
Wheat, buttered, 213.

Wheat ears, how to choofe, i r,

Whipt cream, 325. Syllabubs,

.
3 ^ 7 *

Whitehsiw, to drels, 173.

White fidi fauce, to mane, 176,

Pot, 211, Rice ditto, 212.

F"Fitters, 216. Of eggs, pretty

difli of, 237. Plums to pickle,

302. Walers, 336. Cakes,

like China difnes, 338. Bread,

London way, 35 j-

Whitings, to choble, 13, To
broil, 155.

mgeons, to choofe, 12. To
road, 2 1.

Wiggs, to make, 3 14. Light

wiggs, ib. Very good, ib.

Wine, to make raifm wine, two

vvays, 324. Blackberry, 343
Elder, ib- Orange, 344,

Ditto with raifins, ib. Elder-

fiower, ib, Goofeberry, 345.
Currant,
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Currant, 34.5. White ditto, ib.

Cherry, ib. Birch, 346.

Quince, ib. Cowflip, ib.

Turnip, 347. RaTpherry, ib.

Woodcocks t to choofe, 12. To
road, 22. To ha(h, 48. To
falmec, 123. In a furtout,

ib. To boil, 124. To pot,

286. To thigh, 382,

4V9

Y.

Tam pudding, 254;
Teaji dumplings, 256. Tx) pre-

ierve yeaft for fevcral montbs,

^ 353
-

Yellonx) varnijht to make, 387..

Torkjhirt pudding, 190. Chrid-

mas pie, 196. Yorkfhire, why
famous for ham, 282.

THE END.

Piintcd by A. Straban,

Pfiaterii-btreet.
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